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A SEASONABLE WORD 


In the rush of the Canning Season, a very 
important factor with Canners is to have 
prompt shipment. of Cans,~ with short 
freight haul, thus insuring quick receipt. 
Our large facilities for manufacture, ex- 
tensive warehouses, and wide. distribution 
of factories and warehouses, enable us to 
give the Best Service in these respects. 
Add to this the superior quality of Ameri- 
can Cans and the great range of sizes and 


styles we manufacture—all these facts show 
why you should place your orders with us. 


American Can Company 


New York Baltimore Chicago San Francisco 
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SECRETARY-J. L. 


FLANNERY. JR., CHICAGO, ILL. 








EDWARD P. SILLS 


| Packers’ Agent and Broker in 


W. H. NICHOLLS € CO. 


Canned Goods 
B ro ke rs Correspondence Solicited. 


33-365 River St. CHICAGO | Liberal Advances on Consignments. 


Canned Goods... 


42 RIVER ST., CHICAGO 














EMERSON 2@ HALL 
ial Tm CANNED GOODS 
EAPC DRIED FRUITS 


MINNEAPOLIS 


J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission | 


ies Pacific Coast 
an Products | CANNERS ano PACKERS AGENTS 
or CORR 
ie dentice ORRESPONDENCE SOLICITED 


42 River St., CHICAGO Personally Cover all Jobbers in Nebraska and Minnesota. 


| 








SAM BAER & CO. 


Brokerage ané Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 











CHICAGO | 


| 
| 


E. C. SHRINER & CO. | 


Manafactarers’ Agents and Brokers in 


Ganned Goods and vans 


BALTIMORE, MD. 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
| CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





ef L. FLANNERY, JR. 
Inter-State Brokerage Co., Okiahoma City, O. B R oO K E R 


Inter-State Brokerage Co., So. McAlester, I. r. 42 RIVER ST. - CHICAGO 
We travel men. DALLAS, TEX. | 


DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 


LOUIS M. PARK COMPANY 


Established 1896 


soreces Canned Goods 
Dulath Brokers 


Note.—We cover all jobbing points t te 
theae cities. No better equipped brokeenn in 
in the west. 











WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES - 


301 Majestic Building 











LOUISVILLE, KY. s WABASH AVE. # CEJ¢AGO 


INDIANAPOLIS, IND, 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





‘PINK SALMON 


The Best Quality and Most Popular 
Brands 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, - CAL, 








C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M0. 
ST. JOSEPH, MO. OMABA, NEB, 

WICHITA, 


Cover 4U Jobbing Centers Adjacent to Abeve 
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| [te Goods Brokers and Commission Houses | 








THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL... 53 River St. ST. LOUIS, MO., 605 Granite Bidg. 











BAKER é MORGAN J ! MN | TIN 4 c( L. J. NELSON H. F. DONLEY 
CANNED GOODS i 
BROKERS Merchandise NELSON & DONLEY 
Brokers Merchandise Brokers 
ABERDEEN, - MARYLAND Canned Goods 
oe — Canned Goods) pried Fruits 
Our Specialties 83 South Front St. OMAHA 
CORN & TOMATOES MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Soldering Attachment 











Machine shown above is our Let t Improved _—o. = _ Bo oy For & Machio ith Side Seam a nag ing Device. This Machine runs free of all {jams 
bee poten shes 2. ob Be 20,000 nan nfe eted bodie a day. Wine r Pri cu abd Ole counts. 


I SLaYSMAN ‘& CO,,' se Et a Ae . BALTIMORE, MD. 


THE CANNER AND DRIED FRUIT PACKER. 








COTTINGHAM 


oa = 


CANNING MACHINERY 


SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





1F ALL KINDS 


INCLUDING THE CELEBF TED 


Queen Anne Cooker 



















———_—_—-... 











Brower’s Gravity 


CAN RIGHTER 


NN NO BELTS 
— Wh NO GEARS 
NO POWER 


Easily Installed. The 
Most Simple, Posi. 
tive and Durable, 
_ Furnished Complete 
with Can Runways. 
as shown in cut. 














Price, $50.00 
GUARANTEED 


Separate Machine 
Ie} required for each 
i size can. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., Gen. Agts., 5 Wabash Ave., CHICAGO 
































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This 's the Best Machine in use for making Tomato Pulp for Ketchup and fer 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTSSww™ 


Sprague Canning Machinery Compan), 








CHICAG O 
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WE BUY TIN 
SCRAPE 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 


—— 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





NEW YORK 























THE IMPROVED 


M. and B. Tomato Filler 


For 2 Ib., 3 Jb, 
and 10 Ib. work 


Price, 
$110.00 









We manufscture a iull line ¢f Tomato Canning 
Machinery. Send fer Particulars. 


Sprague Canning Machinery Go. 


DANIEL G. TRENCH & Co. 
5 WABASH AVE., CHICAGO 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


a 

















Tomato Canning Machinery 





BAKER'S 
GRASSHOPPER 
SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MAUHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE GANNING MACHINERY CO. 
Daniel &. Trench & Go., General Agents, 
CHICAGO, g $ 3 ILLINOIS 


a 
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CORN CANNING MACHINERY | 


Conveyors Recutters 


Huskers 
Cutters ANG =e Fillers 


Silkers Bp if BF. Retorts 


The Latest Improved ** MODEL M’ + SPRAGUE CUTTER 
This machine saves its{[cost promptly, eclipsing all other cutters in efficiency. 


SPRAGUE CANNING MACHINERY Ce: 


DANIEL G. TRENCH 6G CO., General Agents. 5 WABASH AVENUE, CHICAGO, ILL. 

















he Anchor Brand Soldering Flux 


Because it is the Best 
Non-Acid Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 








Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 


NON-ACID FLUX Main Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 
















































HEAPER than flour paste. 


Condensed 


Being dry it saves freight 
and can be shipped in mid-winter. One pound will 


make in one minute two gallons of snow-white paste, 


where boiling water or steam can be had. 


It makes 


three times more PASTE than cold water Paste Powders. 


PRICES:. ( In barrels of about 240 Ibs. ~ 


=| In 50 and 100 Ib. packages - 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 


weather and does not warp or wrinkle the paper. 


The BEST 


paste for tin in the market. Has to be reduced with 50 per 


cent. of water. PRICE, in casks, - 


37c per gallon 





THE ARABOL M’F’G CO. 








100 WILLIAM STREET, NEW YORK 


c 
















‘THE CANNER AND DRIED FRUIT PACKER. ” 


Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
. P. and J. A. Chisholm Branch Office 


c 
R. P. Scott with Sinclair-Scc tt Company 
J, A. Chisholm and R. P. Scott Baltimore, Md 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competex% 
attorney. 


Yours respectfully, 
CHISHOLM-SCOTT CO. 

















Fully Guaranteed. 








tre A tO -~ 
Tipper 


§ Attaches to the Chicago & Hawkins 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 246 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 











Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. . 
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“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


It’s a simple, compact, well-made, reliable 
form of countershaft which enables you to get 
just exactly the right speed on any machine 
without shifting a belt or stopping. 

It will pay you to see that not only your 
new machines, viz.: viners, cappers, fillers, 
blanchers, etc., are all equipped with this coun- 
tershaft but look after the machines now in 
use. 

The wise installation of a few Reeves Trans- 
missions will set things humming about the 
factory. 

You will find this Transmission in every 
canning and packing district in the United 
States, and where they buy one they buy more. 

Ask us to tell you all about it. 


REEVES PULLEY CO., 


COLUMBUS, INDIANA 


























STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 

















WASH AND STERILIZE 
YOUR CANS 


BEFORE USING, WITH JONES’ 


Combined Gan Washer and sterilize 


By using this machine you insure every 
can being thoroughly washed and steril- 
ized before filling it. é 

It is automatic, rotary, intercepts and 
treats cans as they fall through chutes to 
filler. Cans are first subjected to a thor- 
ough washing by geyser spray, under pres- 
sure, then steamed in similar way and 
passed hot to the filler. 


Its Merits Already Demonstrated in Actual Qperation 


All packers know of the unavoidable 
dust and particles of trash, etc., that find 
their way into empty cans and the constant 
opportunities for unmentionable abuse to 
which they are subject during handling 
and storage, and must realize at once that 
this is one of the greatest aids to sanitary 
packing introduced in the movement for 
pure and sanitary canned goods. For 
further particulars address 


SPRAGUE GANNING MAGHINERY C0. 


DANIEL 6. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Power Transmitting 


Elevating ..1 Conveying 
MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISSION -SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUIOHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G CO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 


























“The Maryland Motor Car” 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and IIlustrated 
Booklet 














THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
——= BLANCHING PEAS———"—""—- 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


»~ DANIEL G. TRENCH G CO., General Agents 
. CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BautTimorp, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the vs Fy > 

The Ribbon Ider outfit “fills the bill” equall 
well, so that we are able to produce a smooth an 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

Tue JoHN BoyLp Company, 
Charles J. Brooks, President. 
3 We manufacture a full line of Automatic Can 
4 Making Machinery for all sizes and all descrip- 
/ tions of Cans, also Presses, Dies, etc. Everything 
—3 for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling ents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 























Latehford’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY = 3\Wanesh avenue. cHIcAGo 
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Sanitary Pea Conveyor 





We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized); 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 

Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Genernl Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 











Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 











American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 









































THE CANNER 


AND DRIED FRUIT PACKER 




















Vou. XXVII. No. 5. 





CHICAGO, THURSDAY, AUGUST 13, 1908 


WHuote No. 707 








= 





—_—_—— 


THE CANNER 


AND DRIED FRUIT PACKER 








with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T Y BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, One year... ...... ccc cc ceccecee cers cence $3.00 
I DO ng cn askg henksesens dobideessrdyeesonbecasdntheuns 46 5.00 

« Remittances May be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House ia Chicago 
with which the subscriber is doing business. 


ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 








CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations; 
communications must always be accompanied with the writer’s name, 
asno attention is paid to anonymous letters. A designating mark will 
beused where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








“Increased consumption” is a better cry than “re- 


duced acreage.” Join in it. 


Three-quarters of the business depression has gone 
and the fourth quarter is going fast. 


Those won’t-buy jobkers are fated to find that by 
not getting aboard earlier they cheated themselves 
out of big profits. 

Not in a decade has there been such a foundation 
on which to build an advancing corn market as that 
existing today. 

2k ok 

A corn pack this season amounting to 4,000,000 
tases, or 96,000,000 cans, which is about as high as 
some estimate the output will be, figures out only a 
small fraction in excess of one can for each of the 85,- 
000,000 people in the United States. This suggests two 
things: That the present per capita consumption 
of canned goods could easily be quadrupied, and that 


there’s going to be a scramble for corn next spring 
that will resemble a riot. 
2K ok ok 

Teach the American people HOW GOOD canned 
fruits and vegetables are. The size of the output will 
then make very little difference. 

* * * 

Beating the canner down on price is the same as 
discouraging the packing of canned goods of qual- 
ity. The packer who finds it impossible to get better 
than cost out of his goods naturally is going to put 
less cost into them. 

Secretary Gorrell, of the National Canners’ Asso- 
ciation, has filled a long-felt want in placing in the 
hands of the canners of the country a pamphlet con- 
taining all that any packer of canned goods needs to 
know about the Federal food law to avoid violating 
it or breaking the rules and regulations for its en- 
forcement. It is intended for distribution among 
canners, who should apply to Secretary Gorrell for 
a copy or preserve this issue of THE CANNER, in 
which the pamphlet is reprinted. 

aK *K ok 

After years of agitation and the enactment of food 
laws by Congress and a majority of the states, fol- 
iowed by a gradually growing feeling on the part of 
both producers and the people that we had progressed 
far along the road toward final settlement of the vex- 
ing questions involved in manufacturing, packing, 
labeling and distributing food products in compliance 
with the provisions of the laws of the nation and the 
states, much of the work accomplished may be un- 
done, and will, it seems, if the dissatisfied members 
of the Association of National and State Food and 
Dairy Departments, who met last week at Mackinac, 
succeed in carrying out the plans there formulated. 
It isn’t known how far their committee appointed to 
draft a new model food law will depart from the ex- 
isting laws, but there is no doubt whatsoever that 
the measure which will be drawn up and urged for 
passage by the legislatures of the states represented 
at Mackinac will be extremely strict as regards the 
use of preservatives, colorings, etc. The excitable 
gentlemen who assembled on the far northern islet 
will undoubtedly go to the limit in their recom- 
mendations to their state legislatures. Their decision 
to draft a uniform state sanitary inspection bill calling 
for strict sanitary regulations in the food factories 
in the states represented will not be objected to by 
packers of canned goods. If such a provision is made 
the effect on the canning industry will be beneficial. 
The only danger is that the inspection may be done 
under the supervision of extremists. 
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Continental Can Company 


DIRECTORS: 
G. CRANWELL, Pres't. 
W. NORTON, Vice-Pres'’t. 
P. ASSMANN, Sec’y & Treas. 
C. TALIAFERRO. 


C. A. SUYDAM, Sales Agent 











TO THE CANNING TRADE: 














During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the pacKing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 
we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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ways an unknown quantity, because of the 

great difficulty, if not impossibility, of making 

any canvass which would accurately bring to 
light the size of stocks owned by the grocers. 
“Because packers are known to be practically sold 
out of all the thirteen and a half million cases of to- 
matoes canned last year, some discussion is current 
concerning the probable extent of the retailers’ hold- 
It is something which might be discussed till 


Re ac stocks of canned goods are al- 


ings. 
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An Unknown Quantity. 


doomsday without anybody gaining anything like an 
accurate knowledge of the quantity of this or that 
article carried on the grocers’ shelves. 

Now and then there are features of the buying 
which indicate whether retailers are full-stocked or 
lightly supplied—but it isn’t possible to get very much 
nearer to the truth than that. The tomato “syndicate” 
of two or three years ago might have succeeded had 
its managers possessed the means of knowing how 
many goods the retailers held. 


We Agree With Barrett. 


OMMENTING on THE CANNER’s recently 
i published estimate of the reduction in corn 

acreage as compared with last season, Editor 

Barrett, of the American Grocer, asks, “What 
if the yield turns out unusually large?” and follows 
his query with the remark: beh, 

A shortage in the pack means a livelier market and bet- 
ter prices and that is decidedly better than a glut and a 
demoralized market, ete. 

It’s pretty hard to figure, with the late start the 


crop got and the retarding effect of a long drouth 
over a great portion of the sweet corn area, and floods 
and other things here and there, how the yield per 
acre can be “unusually large’”—but we shan’t dispute 
the assertion that a short pack, with attendant higher 
prices and briskness of demand, is better than a glut 
and the inevitable consequences. The former condi- 
tion is infinitely better from the packer’s standpoint. 
Mr. Barrett is right about it. 


Business Improving. 


optimistic; apparently everybody is taking a 

very much more cheerful view of the business 

outlook. Whereas a short time ago pessimists 
were far from being a rarity, they are now exceed- 
ingly scarce, indeed difficult to find at all; and it is 
noticeable that the “big men” of America, the Harri- 
mans and others who are supposed to hold the rail- 
road, steel and other leading industries in the hollow 
of their hand, are among those who are talking loud- 
est of the early return to normal commercial condi- 
tions. 

The bureau of statistics’ report on internal com- 
merce movements for the month of June show marked 
improvements over the preceding months of 1908. A 
perceptible improvement in the freight car situation 
is indicated for the month, practicaliy all the associa- 
tions showing increased traffic for the month over 
any of the preceding months of the current year. 
Grain, lumber and coal continue to indicate an ad- 
vance over earlier months of the year, though still 
below the June, 1907 figures in volume. A notable 
improvement is in live stock receipts at seven interior 
markets. 

The showing made bv grain receipts at fifteen mar- 
kets for the current month is not so good when com- 
pared with the figures of last year. In the shipments 
of packing house products from Chicago during the 
month of June there was a perceptible gain over June 
of last year, but the figures, 204,823,305 pounds, were 
slightly below those of 1906. As compared with the 
figures of 1907, increases are shown in dressed beef, 
canned meats, cured meats, dressed hogs, hides, lard 
and stearine, while pickled beef, pork and tallow show 
declines. Shipments for the first six months of the 
year, 1,188,518,246 pounds, were below the corre- 
sponding figures of 1907 and 1906 of 1,225,749,456 
and 1,478,911,070 pounds: respectively, the greatest 


Fy cos J)DY seems to have suddenly turned 





declines for the six months’ period being shown in 
the case of pickled beef and stearine. 

During June coal and coke traffic over seven east- 
ern coal-carrying roads, 8,452,060 tons, while show- 
ing a considerable improvement over the preceding 
month’s figures of 7,552,424 tons, is nearly 3,000,000 
tons short of the June, 1907, totals. 

Pig iron production during the month, 1,088,634 
gross tons, was about 50 per cent less than the pro- 
duction during June, 1907, all the districts showing 
declines in the output. The output for the first six 
months of the year, 6,755,118 gross tons, is only 
slightly in excess of one-half the quantity produced 
during the similar period in 1907, the Pittsburg dis- 
trict showing the greatest decline, being 1,776,117 
gross tons for the six months of the current year, in 
contrast for the like period of 1907 of 3,110,881 gross 
tons. 

The activities in the building operations, as shown 
by the value of building permits grarited in some fifty 
leading cities, indicate quite distinctly the improve- 
ment over the preceding months of the first half of 
the year. Even compared with 1907, the current 
month shows only a decrease of 15 per cent. Sub- 
stantially the same cities which showed declines in 
activity in the first part of the year show relatively 
smaller declines for June. 

Reports from thirty-six car service associations, 
covering practically the entire territery of the United 
States, indicate the total number of cars handled dur- 
ing June as 2,163,136, compared with 2,666,841 and 
2,464,506 cars handled during June, 1907 and 1906. 
Practically all the associations show material gains 
over the preceding months of the current year. 

The American Railway Association reported a 
marked improvement in the freight car situation of 
the country, the number of idle cars have decreased 
in the fifteen days from June 10 to June 24 from 349,- 


994 cars to 313,208 cars. 
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Perusal of the direct crop reports in this issue of THE 
CANNER will give a very fair idea of the condition of the 
corn erop in the principal corn-canning States. A large 
majority of ecanners report unfavorable conditions and a 
considerable shortage as a certainty. The reports in this 
issue are of a character which should make the laggard job- 
bers sit up and take notice. There continues to be a gen- 
eral need of rain. The crop throughout the entire West has 
suffered materially from lack of moisture. Very discourag- 
ing advices come from Southwestern Ohio, where the crop 
looks very bad indeed, and packers in that section who ordi- 
narily make a pretty good-sized output will this year get only 
a few thousand cases. Wisconsin’s pack has suffered and 
that State will have a small pack this year. Indiana will 
have a shortage; Illinois will fall far below its moderate 
sized pack of 1907; Iowa needs rain and will also fall much 
below last season’s output, for in both Iowa and Illinois 
there is a reduced acreage to cut down the yield in addition 
to what the crop has had to contend with. Maine’s corn 
pack will not equal last year’s, notwithstanding its lately 
improved condition. 

The condition of the general corn crop on August 1, as 
given out by the crop reporting board of the Government Bu- 
reau of Statistics, was 82.5 per cent of a normal, as com- 
pared with 82.8 July 1, 82.8 on August 1, 1907, and 83.1 the 
ten year average on August 1. 

The bulk of THE CANNER’s advices from Indiana indicate 
that prospects for the tomato crop generally are none too 
bright. In some sections of Indiana this season has been 
full of discouragements. A cold, wet spring caused the to- 
mato acreage to be cut short, and drouth this summer has 
done a great deal of damage, as there are very few tomatoes 
on the vines in many parts of the State, and only with a 
very late frost and favorable weather from now on will there 
be two-thirds of a crop in those localities. There are some 
packers in Indiana, however, who report that tomato crop 
conditions are quite favorable and that with good weather 
from now on a good crop will be realized. 

Notwithstanding that Maryland growers have recently 
had plenty of rain, THE CANNER’s advices indicate that the 
outlook for a tomato crop in that State does not seem es- 
pecially favorable, for the reason that many complaints are 
coming in from the growers that the heavy rains have eaten 
off the blossoms and that the late Maryland tomato crop 
will give a very light yield. 

Tomatoes—New pack tomatoes are 821%4c to 85c f. o. b. 
Indiana factory. Packers are very firm on them, but there 
is not much buying being done at the moment by Chicago 
jobbers, notwithstanding that they have been selling futures 
short to the retail trade. Some Eastern tomatoes have been 
sold here this past week at a price equal to about 82\%e de- 
livered Chicago, the sale of Eastern tomatoes here having a 
tendency to check business on Western packing. The South- 
ern Indiana packers have got started on tomatoes and others 
situated farther up the State will begin next week. New 
York advices indicate that tomatoes have been quiet there 
the last few days and that the tone on futures has eased a 
little, an effect of improvement caused by rains in Mary- 
land. Buyers were reported more or less indifferent to of- 
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a. 
ferings, which are from 75¢ to 77%4¢ per doz., f. o. Sato 
ern factories. Reports quote New Jersey No. 3 tomatoes at 
85e to 87% f. o. b. factory for delivery this fall, $1.05 ang 
$1.10 to $1.15 for 5%4-inch and 5%-inch New Jersey pack 
respectively. New Jersey 1908 packing 10s are offered at 
$2.35 factory. Last reports from Baltimore say that the 
spot tomato market there holds steady at former quota- 
tions, and no lower prices are anticipated. The crop in 
Maryland has been benefited by more rain. Quotations op 
futures for delivery next month and in October are 75¢ to 
77%e for standard 3s, f. o. b. factory, 55¢ for 2s, $2.20 for 
gallons. 

Peas—The pea canning season in Wisconsin has virtually 
ended, and there is no doubt but that the pack in that State 
has turned out very much short of the quantity that would 
have been put up had the weather not been so dry. Asa 
whole, Wisconsin packers will be short, though a few, who 
did not sell many futures, will have a small surplus. We 
understand that one large Wisconsin concern will deliver not 
to exceed 50 per cent on its contracts, presumably on the 
general run of its peas. Chicago jobbers and the jobbing 
trade in general are interested in low grades and buying 
them where they can be found, finer grades being searee, 
New York city jobbers have shown an indisposition to in- 
crease their purchases of peas, notwithstanding the belief 
that the country’s total output will figure up smaller than 
1908 production. Advices from New York did not indicate 
that packers in New York State or elsewhere were attempt- 
ing to force sales. 

Corn—Although the situation continues extremely bullish, 
and decidedly favorable for the packers, buyers for Chi- 
cago jobbing houses continue in the rut. Packers’ ideas of 
values have gone up, yet it is very difficult to arouse buyers, 
in most instances because they are acting under instructions, 
Western factory prices range from 62%¢ up to 70¢ per doz., 
for standard corn, and some of the Western packers will 
not sell more corn now at any figure. Efforts made within 
the week to buy at 60c factory failed utterly. The views 
of packers are, as stated, much above that price, and a very 
short pack, with advancing values expected as a natural con- 
sequence, is attracting some amount of speculative interest 
to this article, with sales rumored. Corn is firm in New 
York. Latest reports to THE CANNER describe the tone there 
as very firm, influenced by crop reports. At the same time, 
business on corn in New York has continued inaetive. 
Standard 2s, State packing, are quoted at a range of 70e to 
75¢e; fancy, 80e to 85ce. It appears that rains have been 
beneficial to the Maryland corn crop. The outlook is reported 
somewhat more encouraging, but at the same time reports 
state that futures are sparingly offered, Maine style being 
at 65¢ per doz., shoepeg at 70c; standard Harford county, 
60e, f. o. b. 

Asparagus—Asparagus is easy and the market merely 
nominal ‘now. Buyers are showing a very limited in- 
terest, amounting practically to indifference, which extends 
to all grades and sizes. The supply is larger than was ex- 
pected, which exists as an influence against liberal trans- 
actions. 


Beans—The market on beans here continues very quiet. 
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A shade beiter tone is reported on New York State beans, 
with No. 1 refugees offered in New York City at $1.70 to 
$1.75 per doz. Otherwise the market in that direction is 
unchanged and sales light. Baltimore reports indicate a 
stronger market on string and wax beans. No. 2 standard 
white wax are offered there at 4744e to 50¢ per doz., No. 2 
standard green strings at 4714c, No. 3 at 65c, No. 10s 
| J seats ail ' 

Fruits—The feeling among California fruit canners, ac- 
cording to reports from the Coast, has improved. California 
fruits in extra grades are firmer. Extra grades are ex- 
pected to be packed in smaller proportion than usual this 
season. Reports state that nearly all varieties of fruits have 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 














, ‘ Yo. 244 No. 3 No. 244 ¥o..246 No. 244 No. 2% vo. 
VARIETY. bah Bpecitl Retaet ren = rte | Waict ' me 
Apples . ....-. $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 .85 


‘* peeled .. 2.85 2.50 2.00 1.65 .. 
‘* sliced ... 2.85 2.50 2.00 1.65 .. 
Assorted ....-. ee ae, ae eS a eee — 
Blackberries .. 2.40 2.15 1.75 1.50 130 1.20 115 1.10 
Cherries (R. A.) 2.85 2.60 2.25 2.00 1.75 150 .... «... 
©) (White) .... .... .... 2,00 1.75 1.50 
“ (Black) 2.50 2.25 2.00 1.90 1.75 150 ....  .... 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 95 
Peaches (¥. F.) 2.40 2.20 1.70 145 1.30 1.20 1.10}, i hp 
“ (L. C.) 2.60 2.35 1.85 1.60 1.50 1.30 1.203) %) Yip 
« (L.0.Sled) 2.60 2.35 1.85 1.60 1.50 .... .... ' 
“ (W. HL) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}: {0 ip 
‘* (W.HSled) 2.60 2.35 1.85 1.60 1.50 .... 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 
ee FS eee 
BERGE 4. ccc s cose coco Si See BO ween Fees 


tees 


§ 90 UNP 
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be it et ss 
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No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 
VARIETY. os bggn or Stnd Water Pie 
Grade Grade 
Apricots. .:.......06. $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
$s peeled ..... Tae Ge TO ec ce esse ° 
a gieed. ...... eae age ; 
 GRaaeeee PS SE ee ae oe ase 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 
2 (White) sa53 nn. O48 3.50 


“ (Black) .... 8.00 .... 6.00 .... 4.00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y. F.) ...... 7.00 5.25 4.50 4.00 3.253 74 

“ (L. ©.) .... 7.50 6.00 5.00 4.50 3.50) 395 tap 

“ (L. C. S1).. 7.50 6.00 5.00 4.50 .... 

“ (W. HL) .... 7.50 6.00 5.00 4.50 3.50 3.00 

“= (W. H. BL).. ; 


Pears (Bartlett)... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) .... 5.50 4.50 3.75 3.50 3.00 2.50 
a Tees 5.50 4.50 3.75 3.50 3.00 2.50 


gg) 

4 (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 

= (Damson) .... 5.50 4.50 3.75 3.50 3.00 2.50 

No. 1 tall cans, sliced 1. c. peaches, extras, $1.10; extra 
standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
3, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon pie 
solid pack, 25c per dozen above regular gallon pie; bakers’ 
special kettle pack, 50c per dozen above regular gallon pie. 
Prices are f. 0. b. factory, subject to change without notice; 
terms, cash, less 11%4 per cent; subject to terms and conditions 
of California Fruit Canners’ Association’s regular sales contract. 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs. 


run small, These reports have made buyers give more at- 
tention to extra grades and standards. There are some who 
look for an advance on the best grades of California apricots 
and peaches. The California Fruit Canneries Co. advise: 
“‘Since our last report a most remarkable event in the his- 
tory of the California canning industry has taken place, 
that is the replenishing of stocks in England with new canned 
apricots, shipped by rail via New York, which begun arriv- 
ing in England early in July, the Sunset Route having made 
a record in time on shipments from San Francisco to Liver- 
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pool, sending the goods through in carloads in twenty-four 
days. The quality of the goods arriving in England was a 
surprise to the trade, who were very much pleased with the 
appearance of the goods. There have been more California 
canned fruits shipped to England overland since June 13 
last, than have gone to England during the last ten years 
combined. As stated in our last report, the higher grade 
goods will be somewhat short, also the low grade goods being 
put on the market at low prices are going to be short, and 
are now advancing. The packing of pears and peaches is 
now under way, but owing to the fact that the trees are 
overloaded, and have not been properly thinned, the higher 
grades will be short, as the fruit is averaging rather small. 
The shipments for European account are now under way, and 
it is estimated that the total shipments overland, by rail and 
by steamer to England will approximate about 400,000 cases 
against about 200,000 cases in 1907. Domestic shipments 
will shortly be under way, but the trade in the United States 
is pursuing a very conservative policy, and only purchasing 
their absolute requirements, there being a total absence of 
speculative demand. This in the end will prove of advan- 
tage generally to all concerned, packers as well as buyers.’’ 

Michigan will end the pack of raspberries with a short- 
age. One of the large fruit packers in that State expects to 
be heavily short on this article. 

Peaches are being packed at Baltimore, though rather 
slowly so far. One report states that it is not likely there 
will be any heavy buying until the new season is a little 
further advanced. At the same time, business on new pack 
Baltimore peaches is getting more active, the demand being 
mostly for pies, seconds and standards. F. o. b. Baltimore 
quotations on new pack peaches by our last advices were: 
No. 3 standard pie at 70¢ per doz.; No. 3 second white, 90¢; 
No. 3 second yellow, 95c; No. 3 standard white, $1.25; No. 3 
standard yellow, $1.30; No. 3 extra standard yellow, $1.40; 
No. 3 extra yellow, $1.50 to $1.75; No. 1 extra fancy sliced, 
85e. 

Sardines—There are no changes on sardines, the situation 
and prices remaining as last week. One thing new is that 
the fish are running better, the catch along the Maine coast 
having improved, though the packers are still very far behind 
on their orders and are not accumulating any stock. 

Oysters—Cove oysters are quiet. Prices, however, are 
firm, as the supply of coves in first-hands is small now. 
Chesapeake Bay stock is quoted f. 0. b. Baltimore: No. 1 
extra selects, lunch, oval cans, $1.05; No. 1 6-0z. extra se- 
lects, tall cans, $1.40; No. 2 12-0z. extra selects, tall cans, 
$2.60; No. 1 6-0z. selects, tall cans, $1.20; No. 2 12-0z. selects, 
tall cans, $2; No. 1 5-oz. standards, full weights, 75¢; No. 2 
10-oz. standards, full weights, $1.50; No. 1 4-oz. standards, 
full weights, 70c; No. 2 8-oz. standards, full weights, $1.35; 
No. 1 3-0z. standards, 65c; No. 1 light weights, 421%4c. 

Salmon—The majority of packers on Puget Sound have 
announced prices on 1908 sockeye salmon, figures put out by 
the various concerns being the same as those named last 
week by the Deming & Gould Co., $1.60 for talls, $1.75 for 
flats, $1.05 for halves, f. 0. b. coast. In announcing the 
opening they said: ‘‘This is the last year of the four-year 
ceycle—the last and the least. It has always shown itself so, 
and there is no reason why 1908 should be the exception. 
Spot stocks in first hands were entirely exhausted before De- 
cember 1 last year, with the exception of possibly 10,000 to 
15,000 cases of halves, and few, if any, of this size will be 
packed this season, as the demand for talls and flats will be 
much in excess of the possible supply.’’ The Deming & 
Gould Co.’s opening prices on cohoes are: $1.05 per doz. 
for No. 1 talls, $1.15 for flats, 75e for halves; pinks, 75¢ per 
doz. for No. 1 talls, 80¢ for flats; chums, No. 1 talls, 70¢ 
per doz. Reports to THE CANNER from the Coast indicate that 
the sockeye. pack has turned out larger than last year’s. Pri- 
vate advices also say that latest news from Alaska indicates 
favorable conditions in nearly all the districts, cannerymen 
saying that the pack will very nearly equal last year’s and 
that if the late run holds out it may exceed it. With the 
promised good prices, this will mean that the year has been 
a prosperous one for the Northern packers. Opening prices 
on Alaska salmon are expected to be made within the next 
few days. 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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Dried Fruit Market 














Business on domestic cured fruits has improved. The 
controversy over the contract question remains unsettled, 
but there is a little giving away on the part of both buyers 
and sellers, it being a matter for the individual to decide. 

Raisins—Fancy No. 1 seeded raisins are very firm at 714c; 
choice at 7¢; 2-crown loose, 4%4c; 3s, 54%4¢; 4s, 5%c; seed- 
less muscatels are 4%c per 1b; sultanas, Be; Thompson’s, 
5c. 

Apples—Evaporated apples are quoted in Chicago at for- 
mer quotations, about 6%4c per lb. for prime in 50-Ib. boxes, 
7e per lb. for choice and 7%4¢ per Ib. for extra choice. 

Apricots—Arrivals of spot apricots are light, choice sell- 
ing at 8%e to 9c; extra choice at 94c. The quality of the 
fruit is good and receipts are quickly absorbed. 

Peaches—tThere is virtually no trade here in peaches at 
the moment, though they are the cheapest article in the 
list of California dried fruits; it looks as if they are about 
due for an inning. Quotations are: Standard peaches, 9% c 
per Ib.; choice, 5c; extra choice, 5%c; fancy, 744. 








Pickles and Kraut 














The pickle and sauerkraut situation remains unchanged. 
Dry weather in some sections is retarding the growth of 
the cucumber plant and the yield so far has been light, but 
taking into consideration the fact that the planting was 
late this year, the plants are locking extremely well, and if 
we have rain and warm weather for the next two weeks 
there will be a fair crop. In some sections where there is a 
light sandy soil, the cucumber plants are dying and the 
farmers consequently discouraged. The lateness of the cu- 
eumber crop means, late curing, and late curing means late 
shipments to the jobber. It seems good policy for the pickle 
manufacturers to secure enough salt stock to carry them 
past the first of the year. The price of small vat runs is 
$1.25, f. o. b. factory, and a number of lots have changed 
hands at this price during the past week, graded stock is be- 
coming scarce and better prices are being obtained. A great 
many packers have sold up and are withdrawing sales, which 
is the usual custom, others having made prices later are 
taking on business. It is early yet to predict just what the 
ruling prices for the coming season will be, but by the 
time two weeks have past, we will know just exactly where 
we stand. 

The cabbage acreage this year is less than last. There 
has been rain in some sections and the cabbage is growing 
nicely; in other sections where there has been no rainfall, 
worms are troubling the stock and the crop is in bad shape. 
Early kraut is being offered for September and October ship- 
ment and a large business has been booked, on the basis of 
$4 to $4.50 40-gal. cask. Messrs. Grant, Beall & Co., of Chi- 
eago, heavy operators in sauerkraut, state that the pros- 
pects are fair for a good crop of cabbage, providing we have 
rain during the next week or ten days. Some rain has 
fallen in Ohio, and cutting will commence soon. 








Canners’ Supplies 











cans continue to be quoted at the prices 
There 
have been no changes since our last report, the leading man- 


Cans—Packers’ 
that have been ruling for a number of months past. 


ufacturers’ figures remaining as given below: 


The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No, 1s., 1% in. opening 

No. 2s, 1% in. opening 

No, 24s, 2 1-16 in. opening 

No. 3s, 2 1-16 in. opening ..........--.eeceeeees ccocce 
No. 10s, 2% in. opening 

The American Can Company quotes solder hemmed caps 

for delivery as wanted by buyers at the following prices: 
DR Aetbnks 6hdenscaseceshs adeuancuage $ .75 per thousand 
BINS 6 Sb occ cccesccaceccssncccocnacees 1.10 per thousand 
BIE Im. on cccccccccces pescececceccoce .... 1.25 per thousand 
BRE a Asasncnasddncsssiccncosacce -.- 1.40 per thousand 


The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 
No. 1s, 1% in. opening 
No. 2s, 1% in. opening 
No. 24s, 2 1-16 in. opening ...........eeeeeeeees er - 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Continental Can Company’s quotations on solder 
hemmed caps are: 


DIO «60.08. ch eur diwadmuded sbberesiae sin Nicehaeae we 
2 7-16 inch 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differenials for special openings: 


No, Is, 1% im. opening .......+-+seeeeeeeeeeeseeecene 
No. 2s, 1% in, opening .......... Jasaonseceadenseces 
No. 2s, 21-16 in. opening ....... pach seemacnencoee 
No. 3s, 2 1-16 in. opening 
No. 10s, 2% in. opening 
The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 
Per M. 
No. 
No. 
No. 
No. 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b, 
Buchanan, Va., for delivery during season of 1908, as follows: 
No. 2, 2 1-16 in. opening 
No. 3, 2 1-16 in. opening.............. ee ee ee 

Usual differences for other size openings. 

The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 

No. 2s, 1% in. opening 
No. 3s, 2 1-16 in. opening 
No. 10s, 21-16 in. opening 

The Union Can Company’s quotations on solder- hemmed 
caps for the season of 1908 are: 
14-inch 


1.40 per M 

The Southern Can Company quotes f. 0. b. Baltimore pack- 

-— cans for delivery at buyer’s option during the season as 
follows: 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thov- 
sand additional for the 1s, 2s and ’3s, respectively, and solder 
hemmed caps at prevailing quotations. 


Pig Tin—Notwithstanding a poor demand from con- 
sumers, the market has remained firm throughout the week, 
fluctuations from day to day covering a very small range. 
In view of the shutting down of a large number of tinplate 
mills, it is difficult to see any reasons for an advance in 
price, outside of purely speculative manipulation, which al- 
ways has been a powerful factor in this market. 

We quote as follows for delivery, f. 0. b. New York: 

Spot. August. September. 
5 to 15 ton lots $30.871/ $30.80 = 
1 to 4 ton lots 31.00 ae 

Tinplates—No changes in the market or conditions govern- 

ing same. Prices remain as follows, f. 0. b. mill: 
BESSEMER STEEL COKES. 

14x20 

14x20 

14x20 

14x20 





FINDS THE CANNER NECESSARY. 
J. W. Linnville, of Missouri, in a letter dated August 3, 
1908, says: ‘‘I could not get along without THe CANNER 
and look for it each week with interest.’’ 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 











q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They do not cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. ' 
@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 





VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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Correspondence 
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CANADA. 
Essex, Ont., Canada, Aug. 8, 1908. 
Epiror CANNER: The tomato acreage is fully up to last 
season and promises to yield about 400 bushels to the acre, the 
first load being delivered at the factory yesterday, the 7th. 
The corn acreage is equal to previous years and indicates a 
banner year, the growth being strong, healthy and abundant. 
Essex CANNING & PRESERVING COMPANY, LTD. 





VIRGINIA. 
Troutville, Va., Aug. 8, 1908. 
Epiror CANNER: Our tomato crop in Botetourt county is 
late and not nearly so promising as last year at this time. 
C. D. Hyiton. 





NEBRASKA. 
Edgar, Neb., Aug. 8, 1908. 
Epitor CANNER: ‘The prospect for corn is very good, and 
while our acreage is small, with a few small showers to keep 
moisture, will have a fine lot of corn, averaging about 75 per 
cent of a crop of fine quality. Tomatoes are doing fine, but 
small acreage. Will commence on corn about the 14th. 
EpGAR CANNING COMPANY. 





MISSOURI. 
Savannah, Mo., Aug. 6, 1908. 
Epiror CANNER: Our tomatoes are looking well, but acreage 
is only about half what we had last year. Corn will be late 
and about half a crop. SAVANNAH CANNING COMPANY. 





MINNESOTA. 
Faribault, Minn., Aug. 10, 1908. 
Corn crop is fair on high ground, but 
Will get about two-thirds of a crop. 
FARIBAULT CANNING COMPANY. 
Olivia, Minn., Aug. 8, 1908. 
Epiror CANNER: Our corn crop is progressing satisfactorily 
and we expect an average crop if no storms overtake us. We 
will begin canning in about two weeks. 
OLIVIA CANNING COMPANY. 


Epitor CANNER: 
poor on low ground. 
Will be late. 





OHIO. 
Cleveland, O., Aug. 10, 1908. 
Eprror CANNER: Peas finished. Pack is about 75 per cent 
of normal. Corn is doing well. Expect full yield in western 
New York. HASEROT CANNERIES COMPANY. 
Morral, O., Aug. 10, 1908. 
EpitoR CANNER: Our corn was badly cut by the hail. Do 
not expect more than 60 per cent of a crop. 
MorRAL CANNING COMPANY. 
Wauseon, Ohio., Aug. 8, 1908. 
EpitorR CANNER: Tomatoes are looking fine. Acreage 
planted is 50 per cent of last year. Corn is small and late. 


Can’t posibly hope for over half a crop. 
WARVEL CANNING COMPANY. 


WISCONSIN. 
Cassville, Wis., Aug. 8, 1908, 
Epitor CANNER: Our corn is looking fairly good, but 
needs rain. We will have only 50 per cent of an average pack, 
owing to the overflow of bottom lands. 
KLINDT-GEIGER CANNING COMPANY, 


Randolph, Wis., Aug. 8, 1908, 
Epiror CANNER: Because of the drouth late peas are a 
light crop and corn will be very light. 
RANDOLPH CANNING COMPANY, 
Sauk City, Wis., Aug. 8, 1908, 
The present condition of our growing corn 
crop, if we may.still call jf,so, is about 25 per cent, and if 
rain don’t come very soon it will not be that. 
Sauk City CANNING & PACKING ComPAny, 


Epitor CANNER: 





INDIANA. 
Newburgh, Ind., Aug. 10, 1908, 
We made our first run on tomatoes Satur- 
day, the 8th inst. Had a nice run for the first. This is six 
days earlier than we began last season. While the tomatoes 
we are getting are first quality, from present indications we 
will not get over two-thirds the quantity we did last season, 
In the first place, the dry weather hurt the vines. Then, when 
it did rain, it was so heavy that the water scalded a great 
many of the vines so badly that they will not bear at all. 
While we began early, we think that we will have to quit early 
also. NEWBURGH CANNING COMPANY. 
Wabash, Ind., Aug. 10, 1908, 
Epitor CANNER: Recent rains will help corn and tomatoes, 
but crop will be short in both. Have seen a third of our corn 
acreage within the last week, and that portion of the acreage 
will not make over a third of a crop. Will not start canning 
for about two weeks. WABASH CANNING COMPANY. 


Epitor CANNER: 


Kokomo, Ind., Aug. 10, 1908. 
Epiror CANNER: Our crops of corn and tomatoes are look- 
ing fairly well at the present, but we will not have over 50 
pereent of the acreage contracted for in either crop. We had 
a rain a few days ago that did much good to the growing 
corn, KOKOMO CANNING COMPANY, 
Ladoga, Ind., Aug. 8, 1908. 
Epirork CANNER: We had our usual tomato acreage con- 
tracted, but on account of searcity of plants, the acreage 
planted is 18 per cent less than last year, with many com- 
plaints of bad stands, which further reduces the net amount, 
While it is very dry here, tomato plants have grown fairly 
well, but we do not think there can be a pack equal to last 
year’s, for the reasons mentioned above. 
LADOGA CANNING COMPANY. 





ILLINOIS. 
Onarga, Ill., Aug. 10, 1908. 
Epitor CANNER: Drouthy conditions continue and corn is 
showing the effect of it more seriously than at any time. 

















TANKS 


Generators, Stills 


Tanks than the square sawed croze generally used. 


WENDNAGEL & CO. 








Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
plained (not sawed) and our beveled, crozed staves make much tighter 


22d and Lumber Sts. 
CHICAGO 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive. not a negative influence. 

Don't forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 








Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents , 447 W. 14th St. ; 
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The writer took an auto ride of 100 miles on Saturday for 
the purpose of inspecting the corn in Iroquois county. Corn 
was fired more or less throughout the entire trip, and cer- 
tainly the dry weather of the last week will reduce the yield 
very materially. A few more days of such weather will be 
disastrous. We are more bullish than ever on future canned 
corn. IRoQqUOIS CANNING COMPANY. 
Eureka, Ill., Aug. 10, 1908. 
EpiroR CANNER: The corn crop has been suffering consid- 
erably the last two weeks from drouth and the earliest acreage 
is hurt quite a little already. We had some rain last night, 
the first in three weeks, but do not figure the yield at above 
75 or 80 per cent for the season with favorable conditions 
from now on. DicKINSON & Co. 
Hoopeston, IIl., Aug. 10, 1908. 
Eprror CANNER: Through our section it has been very dry, 
as we have not had to exceed one and one-half inches of rain 
since May 20. Our first planting of 1,000 acres will not make 
to exceed 50 per cent of a yield. Under the most favorable 
conditions from now on, we could not have over 70 per cent of 
a yield on the average. 
HOOPESTON CANNING COMPANY. 
Bloomington, Ill., Aug. 8, 1908. 
Eprror CANNER: Though planted three weeks later than 
usual, our sweet corn crop made fine growth till this last week. 
Heat and dry weather is affecting the crop and we must soon 
have rain or our pack will be much less than last year. 
BLOOMINGTON CANNING COMPANY. 
Chillicothe, Ill., Aug. 8, 1908. 
Epiror CANNER: If we get rain soon enough corn will be 
50 per cent good, 25 per cent fair, 25 per cent doubtful. It is 
very dry and there are no indications of rain. 
N. S. CurricHt. 


IOWA. 
Sae City, Ila., Aug. 10, 1908. 
Epitor CANNER: Ideal weather for growing crops. Condi- 
tions are promising for normal yield, but acreage less than two- 
thirds of our capacity. We will begin canning about the 25th. 
Sac City CANNING COMPANY. 


Cedar Falls, Ia., Aug. 8, 1908. 
Epirork CANNER: We are beginning to see damage from 
drouth conditions in our corn fields. The crop outcome is now 
solely a weather proposition. If we do not have rain within 
a few days our corn on light soils will be practically nothing. 
The crop on heavy soil is still in pretty good condition. At the 
best our pack will not be more than 75 per cent of what I 
estimated it two weeks ago. 
CEDAR FALLS CANNING COMPANY. 
Vinton, Ia., Aug. 8, 1908. 
Epiror CANNER: Have not had rains to do good for two 
weeks, and the excessive hot weather will shorten the pack of 
early corn fully 25 per cent, and unless we get good rains 
soon will very materially shorten pack of later plantings. No 
other outcome but the pack will be short in this locality. 
IowA CANNING COMPANY. 


Vinton, Ia., Aug. 8, 1908. 


Epiror CANNER: Corn with us is needing rain. It is diffi- 


eult to tell yet the damage, but we know it is badly damaged, 
VINTON CANNING COMPANY, 
Grimes, Ia., Aug. 8, 1908, 
Epiror CANNER: Good corn weather. Early planting prom. 
ises well. Late planting very uncertain. Expect about 80 per 
cent last year’s pack. 
GRIMES CANNING & PRESERVING COMPANY, 


Waterloo, Ia., Aug. 8, 1908, 

Eprror CANNER: We regret to report that the excessive 
dry, hot weather we are having is seriously affecting the groy. 
ing crop. If the dry weather continues we will get little or 
no corn for the late planting. The early planting is not suf. 
fering so much, but lack of moisture is, of course, cutting 
down the yield. WATERLOO CANNING CORPORATION, 





MAINE. 
Portland, Me., Aug. 8, 1908, 
At present corn is growing finely and 
H. L. Forway. 


EpiTtorR CANNER: 
expect an average crop. 


—, Me., Aug. 8, 1908. 
Epiror CANNER: The sweet corn crop is very backward, 
owing to late planting and severe drouth. _ Present indica- 
tions are about 75 per cent of a yield, which, with small acre. 
age, means 50 per cent of normal pack. MAINE PACKER. 
Portland, Me., Aug. 8, 1908, 
Epiror CANNER: Weather conditions for the past three 
weeks have been very good. Corn has been and is advancing 
fast. Present outlook is for an early start. 
MONMOUTH CANNING COMPANY. 








NEW YORK. 
Stittville, N. Y., Aug. 10, 1908. 
Corn is looking well at the present time 
STITTVILLE CANNING COMPANY, 
Springville, N. Y., Aug. 8, 1908. 
Epiror CANNER: We have nearly completed our pea pack 
and find that the yield is light, probably will not be over 75 
per cent of normal. Corn and tomatoes are looking good ani 
with no setbacks from now on we will have a fair pack. 
SPRINGVILLE CANNING COMPANY. 
Le Roy, N. Y., Aug. 8, 1908. 
Epiror CANNER: We have a few late peas to come in yet, 
Our pack was very light. Corn and string beans need rain 
badly, but look fairly good now. LE Roy CANNING COMPANY. 


EpIToR CANNER: 
through this section. 








Indianapolis 











Indianapolis, Ind., Aug. 10, 1908. 

Epitor CANNER: We were just on the verge of reporting 
a bare spot tomato market when we were advised that in the 
extreme southern part of the state packing commenced this 
morning, although in a small way and a number of canners 
will begin Monday. There are no 1907 tomatoes to be had 
in this state now, at least not in carload lots, and 1908 pack- 
ing is quoted at 8214c to 85e factory. 











Every Canner knows his own busi- 
ness; that is, if his books are 
kept so as to tell him 
the truth about it 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
CHICAGO 


29 Michigan Ave. 














“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
every can. Mark eas- 
ily changed to indi- 
cate grades or date. 





[ PRICE, :: $35.00 
cfleans & Tripp 
ENGINEERS 
INDIANAPOLIS 


607 State Life Bldg. 
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The recent rain, which extended pretty well over the state, 
while it did not affect the market, has made jobbers hold back 
and keep from buying futures, and 82%4c seems a high price 
to them. On the other hand, packers are not forcing their 
oods on the market at 85c even. ' ; 

Corn has been benefited where there has been rain, but in 
parts of the state where there has been none to amount to 
anything, it is simply drying up. Spots and futures are 
quoted at 65e, with a fair inquiry at 62%4c for both. 

There is a steady demand for peas of the cheaper grades 
and these are being taken up very quickly. There are no 
large holdings in Indiana, those having any stocks being firm 
in the belief that prices will stiffen soon. 
WILLIAM DUGDALE. 








| Kansas City 














Kansas City, Mo., Aug. 10, 1908. 

Eprror CANNER: The much needed rain visited this section 
early Thursday night, continuing until Friday noon. It was a 
general rain, extending into Kansas, Nebraska and parts of 
lowa. 

The tomato crop was especially benefited by this rain and 
unless something unforeseen occurs between this and canning 
time, Missouri promises a very good yield of tomatoes. Sales 
of futures are being offered on a 75 per cent delivery guar- 
antee at 85c to 87%e, f. o. b. factories taking from 12¢ to 20e 
freight rate. Some orders are being placed, but not in big 
lots. 

The canned corn situation remains about the same as in 
our last letter, with jobbers buying some 1907 spot corn, 
and in some instances placing orders for futures in small lots 
on established brands. It can be summed up that the interest 
in corn is somewhat firmer, but not the interest being taken that 
conditions warrant, as from all indications the corn pack this 
coming season will not be what some of our jobbers prophesy. 

Some deliveries of 1908 pack are being made and the Wis- 
consin pack can be summed up as of most excellent quality 
and possibly about the same pack as one year ago. The 
surplus will not be anything like what was prophesied earlier 
in the season. 

The month of August, which is always August, in this sec- 
tion as in all other markets, will show a satisfactory business 
with the jobbers, with every indication of a good, healthy, 
steady fall business. TRELA. 








Seattle 











Seattle, Wash., Aug. 4, 1908. 

Epitor CANNER: The run of Sockeye salmon is drawing to 
a close and there is little doubt that the pack is considerably 
m advance of that of last year, although aggregate figures 
are not yet obtainable. During the past week the run, which 
was thought to be at an end, took another spurt, one big 
Bellingham cannery receiving 60,000 fish in one day, and all 
of the plants reporting big arrivals. This last run will make 
many thousands of dollars for the cannerymen, as the pack 
was undoubtedly increased several thousand cases. As soon 
as the fish stop running entirely, many of the plants now 
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operating will close for the season, although a few will re- 
main open to pack fall salmon. 

The pack on the Fraser river will not be as large as that on 
Puget sound, for while the supply of fish has been a good one, 
so few canneries are operating this year that the aggregate 
production is likely to be decreased. Reports from northern 
British Columbia indicate that in the Skeena river district and 
Rivers Inlet, the run has not been up to the average and the 
pack is considerably smaller than at this season last year. 
Late fishing, however, may improve the supply, and the pack 
as a result prove larger than was anticipated. 

The decrease of the pack on the Columbia river led to legis- 
lation which has now gone into effect, materially shortening 
the legal hours of fishing and abandoning destructive fishing 
devices, such as wheels and traps. This legislation was passed 
by the state of Oregon and applies to the Oregon side. Fish 
wheels and traps are still being operated on the Washington 
side. The closed season laws will be enforced over the entire 
river, however, as a recent court decision declares that the 
entire river is under the jurisdiction of the Oregon fish com- 
missioner as well as the Washington official. The new laws are 
creating considerable dissatisfaction among the fisheries in- 
terests as they are ill advised and more sweeping than was 
intended. Recommendations concerning the legislation to be 
passed were made by both up-river and lower-river interests, 
each in conflict with the other, and the result was that the 
people, under the initiative and referendum, passed both 
measures, much to the consternation of the packers. The 
result of this will undoubtedly be a decreased pack on the 
river next year. SOCKEYE. 








Portland 








not be large, but far, far below that of last year. 
quiries are made for prices for future, but conditions are too 
uncertain to warrant any such speculation. Dealers vary much 
in their estimates, but all agree that the decrease must be 
large. 








Portland, Me., Aug. 10, 1908. 

EpitoR CANNER: Weather conditions have continued favor- 
able during the week past, for Maine has had abundance of 
rain. The past few days, however, has been deficient in sun- 
shine. This has not done any harm, except to damage the 
bonnets and hats of summer tourists. On the whole, I hear 
very good and satisfactory reports from every section of the 
state, so that, if conditions continue favorable, Maine must 
have about what I estimated, say, three-quarters of an average 
pack. As this is well sold up, the margin of a possible surplus 
is small. Prices continue very firm, although I hear of no 
sales of consequence. Fancy may be quoted at from 90¢ to 
95e, but with occasionally an offer by some of the smaller 
packers at a little less at factory. Spot corn is neglected, but 
there is little left to neglect. 

I think packing will begin about the 20th inst.—unusually 


early—so we may hope for escape from frost this year. This 
danger, ‘‘like the poor, is always with us.’’ It is the night- 
mare of packers, for it ‘‘comes like a thief in the night.’’ 


Packers are at work on string beans, and the crop, though 


not large, is excellent in quality. Prices range from 75¢ to 85e 
per dozen. 


The impression of the writer is that the crop of apples will 
Many in- 


Now, provided we do have an average (and we will 














plete Overhauled Cerliss Engines 

One 18x42 right-hand Atlas Corliss engine. 

One 20x48 Cooper Corliss engine. 
Automatic Engines Ready for Service 

One 9x14 left-hand Atlas side crank. 

One 10x16 Atlas automatic side crank. 

One 10x12 Am. Blower Co. center crank. 

Two 10x16 Bullock straight-line automatic engines. 
Slide Valve Engines for Immediate Shipment 

One 9x14 Atlas slide valve engine. 

One 9xl2 Erie City center crank, 

One 10x15 pressure center crank. 

One 12x20 Atlas side crank. 

Two 60x16 Standard horizontal tubular boilers, 


Write for free illustrated catalogue No. 105. 


Machinery, Plumbing, Heating Material and Supplies 


pipe a) 5 men casing, — ine 
anged), heating apparatus an umbing supplies. 
direct to the consumer. - . pplies. We sell 


CENTRAL MACHINERY & SUPPLY CO., 


Two 66x18 Standard horizontal tubular boilers. 

Four 72x18 Standard horizontal tubular boilers. 

Three 66x16 high-pressure friple riveted, butt-strapped. 

One 25 H. P. Ames Iron Works firebox boiler. 

Firebox and vertical boilers of all sizes. 
* One 150-horsepower Kroshell heater. 

One 500-horsepower Stillwell-Bierce heater. 

One 18x10x12 Underwriters’ fire pump. 

Receiving and pressure tanks of all sizes. 

Ten exceptionally fine smokestacks, from 16 to 60” in diameter. 
Headquarters for shafting, hangers, pulleys, belting, etc., 
ttings (both threaded and 


We will take case goods in part payment. 


=: 547-559 State Street, CHICAGO 
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not) crop, still the cost of packing must be somewhat over 
$2 or $2.25. The buyer who takes sound, well packed apples, 
in good tin, and who pays $1.75 for them, should make a 
good purchase and realize a profit late—perhaps a large one. 

The reports concerning the growing crop of squash and 
pumpkin are of the best, and sales of futures continue good. 

Sales of clams and lobsters are light, but steady for the 
latter. Neither buyers nor sellers have recovered “from the 
demoralization of the canned clam market. 

Summer business is normal among the wholesale grocery 
firms, but no one expects much activity at this time of the 
year. INDEX. 











New York 











New York, Aug. 10, 1908. 

Epiror CANNER: The past week has been quite like all the 
summer markets in the canned goods business in New York 
this season. Some business has been done, perhaps more than 
shows on the surface. But the dealers all declare that trade is 
dull, and that features are far between. California fruits are 
firmer, as they have been all the week. Perhaps one may say 
all the past two weeks, but that seems to be the principal 
feature. 

A continuous upward trend is noted in future corn, but 
buying interest is light and sales are limited to relatively 
small lots. A little buying is reported in southern Maine style 
pack at 65c, f. o. b. factory, but offers of 6244c are refused 
in most quarters. If packers would put their price down 
to 60e f. o. b. factory a good deal of buying would be done. 
Ordinary state standards are held at 70c f. o. b. factory, but 
most packers ask 80¢ and on fancy grades = ‘to 8214¢. Maine 
corn for future delivery is not offered freely anywhere and 
prices are held very firm. Western corn at 73¢ delivered has 
attracted some attention. Spot buying amounts to practically 
nothing, the only transactions recorded being such goods as 
are wanted for immediate use. 

The tomato situation changes but little. Occasional offer- 
ings of full standard Maryland 3s are quoted at 75¢, regular 
f. o. b. factory, but nearly all holders ask 77%c inside, and 
some packers are out of the market at 80c, regular terms, 
f. o. b. factory. A fair interest is reported in No. 2 
and sales are reported at 57%e f. o. b. factory. Not much 
interest is shown by purchasers. Gallons attract a shade more 
attention. The market, as a whole, is a shade easier on the 
better pack prospects reported from the South. 

Peas seem to be more or less dull. Not much interest is 
shown by purchasers or possible purchasers. Sales generally 
are made in a small way; only occasionally a buyer taking 
any considerable quantity. 

All spot salmon is firm and on some grades a strong upward 
movement is reported. Spot medium red talls have sold as high 
as $1.35 for small lots and this price has also been refused in 
some instances. Red Alaska talls are held at $1.45 to $1.50 
here. A fair interest is noted in 1908 pack Sockeye. A num- 
ber of packers are said to be offering talls at $1.60, flats at 
$1.75 and halves at $1.05, f. 0. b. Coast. According to all in- 
formation received here the pack will be light. Spot Chinook 
fish is firm and in fair jobbing demand. 

Apples are a little steadier on the better grades and $2 a 
dozen is now inside. Maryland gallons are easy, but move- 
ment is weak. Pineapples are in jobbing demand only. Small 
fruits are quiet. HARLEM. 








Baltimore 








Baltimore, Md., Aug. 10, 1908. 
Epitor CANNER: There is an old saying that ‘‘lookers on 
see most of the game,’’ and this is particularly true just at 





this time regarding the game that is being played by buyers 
and sellers on some lines of canned goods. There igs also 
another old s saying that ‘‘there are none so blind as those who 
will not see,’’ and the truth of the axiom is being proven at 
this juncture by the action of the buyers on more than one 
line of goods. For instance, buyers are hide-bound in the 
belief that there was a large pack of small fruits, when, ag q 
matter of fact, the very opposite was the case. 

Unsold stocks of small fruits are very light here, and this 
is particularly true of strawberries, gooseberries and rasp. 
berries. Yet, notwithstanding this fact, many buyers are stil 
holding off, compelling themselves to believe that prices wi} 
be lower. Many of the jobbers have not as yet bought 25 per 
cent of their usual requirements, and still more have not 
bought 50 per cent, while but very few have bought right up 
to their expected needs. When the buyers do wake up to the 
actual facts, we are likely to see surprising advances in some 
lines. 

Take the item of raspberries as an illustration, and remem- 
bering that practically none were packed in 1907, so that there 
was no carry-over in either packers’ or jobbers’ hands, yet at 
this time it is doubtful if any one packer in Baltimore is jn 
position to supply a carload of this article, and the total stock 
is probably less than some individual packers have had left 
unsold at the end of packing season in a normal year. And 
the buyers still resolutely cover their eyes to the true eondi- 
tion! Truly the ways of the average jobber at times are 
hard to follow and reason out. 

Then look at gooseberries. I have been credibly informed 
that no packer here put up more than half the quantity he 
usually packs in a year when business conditions have been 
normal and crops good, and yet, although this fact is gen- 
erally known in Baltimore, it is impossible to drive it into the 
buyers’ craniums, even with a maul and wedge. All that can 
be done is to wait and let the buyers find out the actual situa- 
tion for themselves when they come into the market later on 
to buy, as they will inevitably do when they actually need the 
goods. 

The string bean situation is also very interesting. At the 
close of the packing season for this article I stated in one of 
my letters that, although the price of raw material had been 
low, yet the total pack was probably less than it had been in 
any season for several years past. The reason for this is be- 
cause the price of the canned article got down to a figure that 
showed the packers an actual loss in manufacture, and there- 
fore rather than to keep on working they stopped packing and 
allowed their houses to remain idle, for they could see no 
good business policy in putting up a line of goods and selling 
them at a loss of from 7%4c to 10¢ per case, just for the 
mere fact of keeping their houses running 

Many of the growers set to work and plowed their patches 
of string beans in, and very few of them saw anything en- 
couraging in the situation to induce them to plant any more 
string bean seed so as to have a fall crop. The result of all 
this is that the unsold stock of string beans in Baltimore today 
is ridiculously light, and it would not surprise me to see a 60¢ 
market before the first of November, and 75e before the first 
of February, 1909. The market has already advanced 5e, from 
45¢ to 50c, and some of those buyers who would not take hold 
at 45¢e, but held off, thinking they would be able to purchase 
at 42l%4e, are now offering 4744c and cannot get the goods. 
This is another instance that goes to prove that the average 
buyer does not base his operations on the intrinsic worth of 
the goods, but simply tries to buy at a figure below the pre- 
vailing quotations. I have stated several times in my letters 
that standard string beans at 45¢ show an absolute loss to the 
packer. It has been shown to me by people who know that 
the cost per dozen of No. 2 goods for the cases, cans, labels, 
labor and all other incidentals entering into the expense of 
packing amounts to not less than 40¢ per dozen, without count- 
ing anything for the raw material that goes into the cans, 8 
it does not require the mind of a mathematical expert to see 
that no one can pack string beans and sell them at a profit at 
45e per dozen. It might be done at 50c, and had the jobbers 
taken hold at that figure the packers would have put up more 
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of the goods, but when the market got down to 45¢e most of 
the packers discontinued packing, and the consequence is that I 
pelieve the stock of string beans today in Baltimore is so light 
that if the actual quantity could be known by both packers 
and jobbers we should see a 75¢e market in less than a month’s 
TT hove already made my letter so long that there is not much 
space left for me in which to discuss the tomato situation, 
so I will have something to say on this article in my next 
letter. : TARTAR. 








New York Dried Fruit Market 


New York, Aug. 10, 1908. 

Eprror CANNER: Apparently members of the association in 
California are determined to do business in dried fruits. Ac- 
cording to the statements of those in position to know mem- 
bers of the association have broken away from agreements and 
are meeting the buyers on discount terms. The contract 
question is still in dispute. It seems all but impossible to come 
to any agreement which is satisfactory to both buyer and 
seller, consequent!y trade is still more or less uncertain. 

Peaches are firmer, particularly in the better grades, but 
standards and choice grades are easy. Not much buying is 
reported now. Spot quotations are merely nominal, with little 
or no indication of improvement. . 

The tone of the market on evaporated apples is quiet, but 
holders continue steady on both faney and choice stock. Prime 
is unchanged at 7e for New York state goods in boxes. A 
little demand for waste is noted. Future prime is offered 
at 6c to 64%c for October-November delivery. Bids of 5%4e¢ 
have been refused on prime for December delivery. 

HELLGATE. 
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PICKLE AND KRAUT ASSOCIATIONS MEET. 
The National Pickle Packers’ Association and the ° 
National Kraut Packers’ Association held meetings 
at the Sherman House in Chicago yesterday, Wednes- 
day, August 12, and listened to reports by members 
on the condition of the cabbage and cucumber crops 
and also with regard to the size of receipts of cucum- 
bers at the salting stations as compared with the re- 
ceipts to the same date last year. 

The meeting of the National Pickle Packers’ Asso- 
ciation was presided over by President Ballinger, of 
Keokuk, lowa. The meetings of the two organiza- 
tions were separate and both very well attended. 





WANT APPLES GRADED UNIFORMLY. 

The International Apple Shippers’ Association at 
its meeting at Niagara Falls last week decided to peti- 
tion Congress to enact a bill drawn by W. T. Mann, of 
Niagara county, New York, providing for the uni- 
form grading of apples, provided it receives the sup- 
port of the National Horticultural Society and the 
National Apple Growers’ Congress. The proposed 
measure does not make it obligatory upon apple ship- 
pers and growers to conform to standards laid down 
unless they choose to have the Government seal upon 
their packages. By the application of this measure 
it is believed that American fruit will regain the re- 
gard of foreign buyers. ‘ 


EXPORTS OF CANNED GOODS AND CURED FRUITS FROM UNITED STATES. 
Exports of canned fruits, vegetables and salmon from the United States during the periods indicated 


were as follows: 


Vegetables: 
IN: GUM oi5'5. <ioinield asst witb Autos och ones 06 one melee 6 
All other (including pickles and sauces) .................. 
Frits and nuts: 
Fruits— 
NS HAMMIIE! S05- a's) Son) 45s w stele cay stRA Wnatle a ob a's eials-d Apcteate Se 
NE Paio0 a Keane RD LES oh POE ERM OpED'e ae oP 
INE, CUMMIE oiateie) al ai3i bd Keaincowhaie Ridin Maha mantauereioree aeded | Ee 
ch, SC BEa& Un S oule'y ya eke's Rbee ate raield Whikieine aan eee 
SE is. Sait bts Bk naisd dino aed: h eewien 446 aw oip cl cialnn He me... 
ee DOROE, COUR. WIG, OF GROG 26. 56:0.0) 56.5 6 ddi-ae5.0-6's Gelbo:0 
Fruits, preserved— 
MNES “2Ghidl stash scald mie ad o ob NG oud cups da edie h waite 
Salmon— 


Canned (pounds)— 
Exported to— 


a I ng YE a ia is: 5 ia) < hys-O sth atv iTS Di Am a ieip BOS 
ee SY I oo ob Uc ci Sasa acu diewes aces 
ee Ee 
EE EEN ESTE EN ST REE Tee ra 
I I 5, 591s a, um dial Sane ia map elel eae aes as 
EEE OILE LOL AAI, GEILE 
eR 26 jad tides Wdaeaerbihd idan Bee Eee 
(ER A SE Se EE Pape os ey PLO PERS a ee 
Se rs De rere ee eee 
aS RR ay SPSS GIONS: 4. Yee eM 5. arene >| CRE 


rec Bs tack i 9 eles <p. ty KasA PE A AEE Ak ab WG 6 Tide 
ee Re Cn er ee nr 
Canned fish, other than salmon and shellfish................. 


Twelve Months Ending June— 














1907 1908 
Quantities. Values. Quantities. Values. 
ake 5 reheat sent 598,628 621,987 
dir tar Seed 981,325 1,303,328 
45,697,948 3,166,946 24,237,873 1,946,810 
2,760,432 336,812 1,224,602 229,467 
1,757,650 186,043 1,148,598 144,318 
44,400,104 2,400,960 28,148,450 1,642,114 
ey 9,128,827 599,398 5,684,541 427,583 
tate ahead + aanesele 2,246,384 in sigs & a aogs 2,360,360 
bias ss hale ethic aesh 1,581,047 1,549,826 
Dollars. Dollars. 
wae 7,720,991 788,245 13,200,887 1,193,516 
Pa Sa 793,247 65,356 7,320 587 
edie 653,610 59,835 822,592 77,501 
Ge 41,964 3,850 51,786 4,880 
Pane 5,617,726 410,924 5,519,214 405,863 
Ages 1,043,618 75,001 702,169 59,254 
eae 122,482 9,959 144,624 13,367 
as 22,881 1,775 2,472 269 
area 5,451,378 462,648 3,653,756 330,029 
ae 504,848 47,748 454,892 43,883 
dice 3,245,360 257,708 3,666,333 309,369 
ors 25,218,105 2,183,049 28,226,045 2,438,518 
pv spe. 1,878,743 ‘madaaiacs 1,648,044 
ee » ale keete 141,697 158,879 

















Lithographed Labels 


superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 


INDIANAPOLIS, IND. 
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SECRETARY WILSON OBJECT OF ATTACK AT MACK- 
INAC FOOD CONVENTION. 


The twelfth annual convention of the Association of 
State and National Food and Dairy Departments last 
week at Mackinac Island, Mich., was made notable 
by the radical utterances of some of the speakers and 
the attack by Professor Ladd, North Dakota food 
commissioner, on United States Secretary of Agricul- 
ture Wilson. His remarks set the convention in a 
ferment, and all in all it was one of the liveliest food 
conventions ever held. The principal portions of Pro- 
fessor Ladd’s speech, delivered on the first day of 
the convention, were as follows: 

Prof. Ladd’s Address. 


For the twelfth time this association is meeting in annual 
conference to consider another year’s experiences and for 
creating a correct public opinion in the enactment of better 
food and drug laws. During the past six years we have seen 
marked improvement in the character of foods furnished 
the people of this country. Six years ago preserves were 
adulterated and misbranded, made of waste products of 
fruit, contained starch paste and mucilage colored with an- 
iline dyes, preserved with salicylic acid, sweetened with glu- 
eose and saccharine, and all falsely labeled. Canned corn 
was bleached with sulphites and coal tar sugar. Our meats 
were embalmed, our sorghum syrup was glucose, candies were 
made from the same glucose, while whiskeys—the good Lord 
only knows what they contained; cider vinegars never knew 
apples, spices were ground shells, drugs were of wood aleo- 
hol, cereals and chicory comprised the coffee, and 75 per 
cent of the drugs were fakes. 

Today all these conditions are changed. I congratulate you 
on the excellent work done -by the pioneer, but this associa- 
tion cannot rest on its laurels. The enemy is too strongly en- 
trenched. Let us say, however, that many of the evils were 
forced upon the manufacturers, who really would have pre- 
ferred to be honest, but because of a lack of public informa- 
tion went astray further than they knew. The time has 
come when this should be more a deliberative and executive 
body and more of its proceedings should be in executive ses- 
sion, where more discussion could be had. To that end this 
convention has had half of its program arranged for execu- 
tive session. 

I recommend that one executive session be devoted to out- 
lining forms of labels and rulings. I recommend that the 
chemists hold one executive session at least to compare notes 
of experience. By better understanding the work each is 
doing all will go home better prepared to pursue the work. 

What shall be the attitude of our members toward the 
dried fruit problem? 

Why should we consider it proper and permissible to sul- 
phur dried fruits any more than meat, canned corn, wines 
and candy? 

It will be a very difficult matter to prove a preservative 
injurious in one food product and not in another. If we 
take steps to put a stop to the practice of sulphuring fruits 
I maintain that in the end the industry will be immensely 
benefited and not harmed. Under the national law it would 
seem that there could be no valid reason for longer permit- 
ting an evil which at the present time is more general than 
it was before the enactment of the national law. 

Why should state officials be expected to tolerate an abuse 
simply because the national law is not being enforced where 
its terms are clear and unmistakable? I hope the association 
will give careful consideration to this matter and formulate 
a course of action to be generally followed by the states. 

Alum salts are not desirable food products, nor are they 
longer essential in the preparation of food products. I ree- 
ommend that the educational work at least be now begun, 
and the use of aluminum salts permitted in peas, beans and 


like products, and after the present year prohibited in the 
preparation of pickles or any other food product. 

Commissioner Slater says: ‘‘Undoubtedly the greatest 
fraud now being perpetrated in the sale of foodstuffs in this 
state (Minnesota), as well as in nearly all other states in the 
Union, is the short weight and short measure fraud.’’ [Jp. 
fortunately the wording of the national food law has encour. 
aged this kind of fraud. It may almost be said to haye 
placed a premium upon this type of fraud by* inducing the 
manufacturers to place upon the market goods to be sold by 
the package rather than by the pound. In 90 per cent of 
such cases these special packages have been prepared for 
no other purpose than to aid in continuing the perpetration 
of fraud. I care not what the canner may assert, | charge 
that in off years of light crops or of high prices there are 
those who slack fill their cans and add more water, while in 
years of plenty and low prices they fill their cans full of 
food material. There are packers of food products who 
change the size of their special can to meet their needs, 
Why should the people be short weighted and measured 
simply because, as a compromise measure, the national lay 
permits fraud to be practiced with this class of food prod- 
ucts? Every container should not only show the true net 
weight, but these should be standard weights and measures 
for all such products generally sold by the pound, quart, gal- 
lon, bushel, ete. Such cases as [ have mentioned are too 
common to make it necessary for me to go deeper into 
details. 

I believe that every tin container and every sealed pack- 
age should be made to show the date when the same was 
put up, and in the case of canned goods this should be in- 
dented in the tin cap itself. A measure of this kind would, 
instead of being detrimental to the retailer, benefit him by 
insuring freshness of stock, and fresh goods should command 
a premium over stale goods carried over a length of time. 
The people have a right to know that this is the condition, 

One year ago I spoke before this association on the sub- 
ject of bleached flour. A year’s additional experience has 
convinced me that this evil is one that should be consid- 
ered by this association. It is an evil of interest to the con- 
sumers in every part of the Union. It is not, as claimed, aa 
‘faging process,’’ but it is practiced for the purposes. of 
deception and fraud, and the ingredient said to bring about 
the change is an active chemical that causes changes to take 
place in the oil, renders the flour and bread made therefrom 
less digestible and less nutritious, destroys its characteristic 
sweet and nutty flavor so much sought for, until the bread 
produced from such flour at the present time is far from what 
it should be. I trust that the members of our association 
may take steps at this meeting which will discountenance the 
further practice of the process of bleaching. 

The establishment of standards for foods, beverages and 
drug products not official at the present time should be ear- 
ried forward to completion as rapidly as posible. Such 
standards, when once adopted by the association, should be 
made official in the several states by incorporating the same 
in our state laws, rendering it easier for successful prosecu- 
tion. In order to insure success these standards must be 
uniform for the several states, but they need not necessarily 
take into consideration the requirements under the present 
national law, which is being forced more as a label rather 
than as a food law. 

In my judgment the time has come when it is essential for 
the future welfare of this.association and the cause we rep- 
resent that we have our own official organ, a journal pub- 
lished by and under the control of the association. It should 
not accept advertising from manufacturers of food products, 
beverages, ete. Such an organ, to be a success, should have 
the loyal support of every state food official and should give 
not only the papers and proceedings of this association but 
should keep in touch with all foods work in this country and 
abroad. 

I believe in uniformity of state food laws, and to that end 
it seems to me that the assocation should promptly take 
action to have a committee appointed to meet the wants of 














SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be sure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO a 
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N.1o 16 DATING MACHINE Anything But a Square 
for Sanitary Can Covers and Studhole Ceps Deal isa Misdeal 


You get a square deai in all of our Machines. This 
machine which we show here is cur latzat product. It is so 
simple that an inexperienced boy canrunit. It works auto- 
matically. Round, square or irregular shape covers. 

Any desired combination of dates, serial numbers, years 
and other private marks obtained so that a packer may identify 
his own preduct at any future time. 

It’s the best machine on the market and full satisfaction 
guaranteed. Investigate it, for the Canning season is now here. 

We’ll send you a sample cover if you want it, a request will 
bring it, with full particulars. 


Tin Can Covers Identified. 
Our new dating machine for 
marking, identifying, registering 
private or secret marks that in- 
sure against future contingencies. 
Easily t Aled easily dA: tod 
The New Seam Sani- 
tary Can 


No holes, no caps; the f 


entire n. 

Sealed Without Heat. 
Solder or Objectionable 
Fluxes. We furnish com- 
plete outfits for making 
these cans. 

Round, Square or Ir- 
regular Shapes. | 

rite for our Catalog | 
and prices. > 

All Packers, Brokers, 
Jobbers and Retailers 
should recommend goods 
packed only in this pack- 
age. 

We manufacture al! kinds of machinery. 
European Agency, G. Guelpa di L., Corso del 
Valentino 1%, Torino, Italy. 

South American Agency, La Cromo Hojalateria 
Argentina, Buenos Airs, Argentine. 


MAX AMS MACHINE CO., mt. veRNON,N. Y. 
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That Will Cut Your Tel- cer ERS ENETE EIA 
A O D egraph Bills in HALF ia ie sssinicieiitint 


The California Fruit Canners’ 
Association Code Just a Few of Our 


9 * * 
Compiled especially for canned goods and dried Canners Specialties 


fruit trade. Its use means economy. 


Prive, $5.00, Postpaid n 
Re eine ty Page **Onoko” Babbitt Metal runs smooth 
raer ougi e ° ad ; 
Weak Aoanen, Chtonin pi It has firmness and lasting 
Codes forwarded same day order is received “Red Raven” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 


** Ajax’ Rope—A keen sense of satis- 


faction comes with its use. For trans- 

CHANGE OF ADDRESS mission or other purposes. 
Havi di a ie **Bullock ” Wire Cable is tempered by 

aving disposed of our ware- special process and drawn by the most 
houses at Port Hope, we have skilled workmen. 
closed our offices there, and are , “Samson” Fire Hose— Standard with 
now located at No. 413 Board of the Canning Factories. 
Trade Building, Toronto, Ont., at 


which address we shall be pleased 


to hear from you frequently. H.Channon Company. 
HOGG & LYTLE, Limited Chicago 


Branch at Port Huron, Mich. SEED GROWERS 
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all states. Local conditions will then make supplementary 
laws necessary in order to correct local and temporary evils. 
Such a law would carry with it a general form of labeling. 
One year ago this association resolved that sanitary inspec- 
tion should be extended to include small slaughter houses, 
small poultry and killing houses, creameries, cheese factories, 
dairy farms, milk depots, ice eream factories, restaurants, 
hotels, groceries and meat markets, and all other places where 
food is produced, manufactured, stored or offered for sale. 
I suggest that if we would have uniformity we should at once 
take steps to prepare a bill that meets the approval of the 
association, to be generally recommended to the several 
states, and to this end we should appoint a committee. 

The question with regard to the use of chemical preserva- 
tives in our food products is important. This is especially 
true regarding the use of benzoate of soda in catsup, pickles, 
beverages, preserves, fruit butters, ete., and of sulphur 
dioxides and _ sulphites in canned corn, wine, cider, 
meats, dried fruits, ete. I do not think we need 
bring forth any further evidence of the deleterious 
effects arising from the use of these products, They 
are not food products or condiments; they are active 
remedial agents—drugs—and as such should only be 
prescribed by competent physicians. Then has the manu- 
facturer or producer of foods either legal or moral right to 
introduce, unknown to the public, an active chemical into 
the food until it has been proven perfectly harmless? I 
maintain that there is no sound reason for permitting the 
use of either benzoate of soda, salicylic acid, borates, sul- 
phurous acid, formaldehyde, nitrous acid or saccharine in the 
preparation of any food products; that not only tomato 
catsup but even fruit butters, mincemeat and bulk pickles 
may be, ought to be and are being prepared and placed upon 
the market without containing a preservative. In my judg- 
ment, if preservatives are completely ruled out every article 
of food that is on the market today will still be on the mar- 
ket, and in the majority of cases will be of better quality 
and made of better raw material, while the enforcement of 
such laws will tend to create a greater demand for prepared 
food products. 

The investigations carried on by the department of agri- 
culture with regard to the use of benzoic acid and its de- 
rivatives have for a long time been completed, and it is un- 
fortunate that they were not earlier published. No matter 
what the findings are, the public is entitled to know the re- 
sults. Is it another case of where ‘‘special interests’’ have 
brought to bear their influence in checking the proper en- 
forcement of our state and national food laws? The national 
food and drug law was made possible only by the efforts 
put forth by our state food authorities working as a har- 
monious body. Such law was originally intended to strength- 
en and supplement our state Jaws and thus to furnish pro- 
tection to the honest manufacturer as well as to the con- 
suming public. Let us aid, therefore, by the proper enforce- 
ments of these laws, in giving the workingman a full dinner 
pail of real food. To make these laws fully effective there 
must be fullest codperation between the state and national 
authorities, as President Rosevelt in his message to Con- 
gress has well said. 

Never were words more truly uttered than these. How 
much could be accomplished were the national law left for 
enforcement to an unhampered, liberal-minded and fearless 
man like Dr. Harvey W. Wiley. Then food adulterators and 
special interests would respect and obey the mandates of 
the law; but when there stands between him and the interests 
especially constituted boards of doubtful constitutionality, 
how can we hope for coéperation such as the president calls 
for? We should not, however, forget the good work that 
the secretary has done for the cause of agriculture, but direct 
our criticisms to the workings under the food law, where no 
doubt enormous political pressure has been brought to bear. 
Those of us who have been long in the work know only too 
well the plausible and ingenious type of falsehoods that are 
made use of by representatives of the food interest to ac- 
complish their purpose of deception. Gentlemen, the society 
of agriculture, it would seem, does not want codperation of 
state and national authorities in the establishment of stand- 
ards. It has been recognized that the common ground on 
which state and national laws can best meet for their har- 
monious enforcement is through the establishment of proper 
standards which would serve as a guide for both state and 
national authorities. The establishment of standards is what 
the food adulterators and special interests fight against, for 
with established standards once in foree the food adulter- 
ators’ days are numbered. The secretary of agriculture, ap- 
parently observing that such standards when the work has 


been partially completed were not pleasing to the speejaj 
interest, seems to have succumbed to the pressure 
and, unfortunately, even aided in _ nullifying the 
work. The request of the secretary was granted by the re. 
fusal of a standards appropriation, and it is evident that 
there were lobbyists influential enough to put an end to the 
official work of the department of agriculture in the prepara- 
tion of standards. When his attention was called to the fact 
that he had stated that he had full authority to continye 
this work and that it was mot that the department could do 
nothing, for it would be unlawful for the government to 
employ men without pay, was there then any willingness 
manifested by the secretary to codperate? Far from it. 

It is to be deplored that our food and drug laws are bein 
dragged into polities, and that statement will aid such per 
ests, and then expect the people to have confidence in them 
Let us commend and sustain the able, fearless and honest 
work undertaken by Dr. Wiley in the enforcement of the 
food and drug laws. But let us not be misled by those who 
prefer to follow the dictates of the ‘‘special interests” 
rather than the will of the people. Gentlemen of the asso- 
ciation, after some years of experience we must conclude 
that there can be no official codperation between state and 
national authorities in the preparation of standards as com. 
mon basis for action. We should therefore strengthen our 
state laws, enlarge our standards committees and continue 
the work so as to complete the preparing of standards al: 
ready well under way. When this work is finished as far 
as possible the standards should be made a part of- this 
statute in every state, thus aiding in strengthening the law 
where weakness can only come if we endeavor to harmonize 
our state law with the national law, which at best, in its 
present emasculated elements, is possible of making it a 
fairly successful food law, to prevent the addition of dele- 
terious ingredients were its enforcement in the best interests 
of the people: 

I believe that one session of our meeting should be given 
up to an endeavor to see what can be done in the way of 
preparing rulings and forms of labels for a few typical 
products, and that these rulings under our several laws should 
then be put in lack of unity, and they must carry as many 
labels as there are state food laws. This we all know to be 
false. I am sure that the manufacturers who cry loudest 
for such conformity of action on the part of the several state 
officials are the ones who least want it, but by such action 
we shall disarm them of any arguments which they may have 
in their appeal to the people. . 7 

More Stringent Food Laws Favored. 

It became clearly apparent at the second day's 
session that the members of the association favored 
the enactment of more stringent food laws for the 
various states. 

A motion was adopted instructing the committee 
on resolutions to prepare a resolution for adoption 
authorizing the president to appoint a special com- 
mittee to frame a model pure food law along lines 
acceptable to the state authorities and to recommend 
its adoption in the several states. In the same vein 
it was decided to have the president appoint a special 
committee of five members to draft a model law cov- 
ering the inspection of food manufacturing establish- 
ments. 

The morning session was secret. The afternoon 
meeting was taken up in reading the various papers 
on the program. Among them was one by Dr. S. J. 
Crumbine, secretary of the Kansas state board of 


health, as follows: 
Uses of Color in Imitation Cider Vinegar. 

By long continued use, the consuming public has been broughi 
to think and believe that the only genuine and wholesome vine- 
gar is that fermented from the juice of apples, and known as 
apple or cider vinegar. This vinegar is of a brownish yellow 
color, which color is so characteristic as to be the principal and 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? a $5.00. The J. K. Armsby Co,, San Fran- 
cisco, Cal. 














THE CANNER AND DRIED FRUIT PACKER. 29 


often the only means of its identification by the average con- 
sumer—thus any other vinegar that carries a color in appear- 


ance to that of cider vinegar is purchased by the vast ma- 
jority of people without question, in the belief that it is 
indeed cider vinegar. This condition has at once invited many 
manufacturers to place upon the market a vinegar colored in 
imitation of cider vinegar, by the addition of caramel coloring, 
added either before or after the manufacture, or by the selec- 
tion of such material as would impart the desired color to the 
fnished product. In either case, the intention seems to be to 
jmitate cider vinegar, and thus permit the retail dealer to de- 
eeive the purchaser, all of which is contrary to the spirit, if not 
the letter, of the national and state food and drugs laws. : 

It is admitted that the principal offender is the retailer, 
who sells such products as cider vinegar. Nevertheless the 
manufacturer is accessory to the fact, and must stand at least 
morally responsible in furnishing a product to such dealers, 
with the absolute knowledge and assent of such deception, re- 
gardless of the fact that the provision of the law as to proper 
branding may have been fulfilled. 

It is not assumed that vinegar may not be made of any ma- 
terial which will produce a pure and wholesome product, but it 
is assertel that a selection or processing of any material for 
the express purpose of making a product that will carry a 
eolor in imitation of cider vinegar should be considered to be, 
and classed with, such products as have added color, and labeled 
and branded accordingly. 

Regulation 21, paragraph e, of the National Food and Drugs 
Act, declares that ‘‘a color or flavor cannot be employed to 
imitate any natural product, or any other product of recog- 
nized name and quality.’? This regulation would seem to ex- 
clude the use of added color in vinegar, yet I am not aware 
that this regulation, so far as it applies to vinegars, has been 
enforeed, which makes it exceedingly difficult, if not well nigh 
impossible, to enforce in the states where the state and federal 
laws are alike, without a specific statutory enactment. 

The Kansas State Board of Health, realizing this difficulty 
and believing also that the retailer was the principal offender, 
decided to place the burden of giving the purchaser the re- 
quired information under the law upon the shoulders of the 
retailer, and accordingly the following rule was adopted: 

‘“‘By the standards promulgated by the secretary of the 
United States Department of Agriculture, and by the Kansas 
State Board of Health, the term ‘vinegar,’ when used without 
qualification, is held to mean cider vinegar, and the sale of any 
other kind under that name is misbranding. 

‘Vinegars artificially colored or made from materials spe- 
cially chosen to impart a color similar to that of cider vinegar 
are held to be imitations of cider vinegar unless each package, 
wholesale and retail, as delivered to the purchaser, is distinctly 
marked by a label which states the true nature of the article.’’ 

It is not intended to discuss the relative purity or whole- 
someness of vinegars. Suffice it to say that these various kinds 
of products should be sold on their own merits, and in their 
natural colors, and once the consuming public becomes aware 
that there are other wholesome vinegars besides that of cider 
vinegar, and becomes acquainted with the distinctive color of 
such product, deceptive methods will give way to that of fair 
competition, and a personal choice by the consumer, based on 
quality, flavor and price. 

Praise for Wiley From Fairbanks. 

Vice-President Fairbanks, who is spending the sum- 
mer at Mackinac, addressed the convention Thursday 
morning and especially praised Dr. Wiley for his 
work in connection with the enforcement of the food 
law. 

Some of the addresses scheduled for the afternoon 
meeting were the following: “Drug Inspection in 
Wisconsin,” Dr. Richard Fischer, chemist dairy and 
iood commission, Madison, Wis. “The New Ken- 
tucky Food and Drugs Act,” Dr. M. A. Scovill, di- 
tector Kentucky Agricultural Experiment Station, 
Lexington, Ky. “Injunctions,” Robert McDowell 
Allen, head of division of state food inspection, Lex- 
ington, Ky., on leave as special assistant to the attor- 
ney general of the United States. “Oyster Investiga- 
tions,” Dr. W. D. Bigelow, chief division of foods, 
United States bureau of chemistry, Washington, D. 
C. “Pure Food Work in New York State,” H. H. 
Kracke, assisting commissioner of agriculture, New 
York city. “Methods of Enforcing Pennsylvania 


Law,” James Foust, dairy and food commissioner, 
Harrisburg, Pa. 
Commissioners Favor Radical Legislation. 

The convention adjourned on Friday after placing 
itself on record as favoring most of the food reform 
measures which manufacturers regard as radical and 
unnecessarily severe. The convention favored a net 
weight law, and also a law prohibiting all preserva- 
tives in food products. An important declaration was 
in regard to the drafting of a uniform food law more 
rigid than the Federal food and drugs act, to be drawn 
by the following committee : 

E. F. Ladd, of North Dakota; Commissioner Pear- 
son, of New York; A. C. Bird, of Michigan; James 
Fouck, of Pennsylvania; M. A. Scovill, of Kentucky ; 
R. M. Allen, of Kentucky, and W. D. Bigelow, of 
Washington. 

Wrangling Precedes Resolutions. 

Long and heated discussions marked the closing 
day of the meeting. There was much contention over 
the resolution concerning Secretary Wilson, which, 
as presented by the committee on resolutions, was 
extremely severe and went so far as to charge Secre- 
tary Wilson with great negligence. This discussion 
placed the Washington delegates in a very awkward 
position. They asked to be excused from voting and 
retired from the room. There, however, were other 
supporters of Secretary Wilson, and the discussion 
waxed exceedingly warm, with the result that the 
most sweeping charges in the resolutions were elim- 
inated, ending in their adoption by a vote of 42 to 
15. The resolutions finally adopted were as follows: 


Text of Resolutions Adopted. 

Resolved, That the Association of State and National Food 
and Dairy Departments again reaffirms its allegiance to the 
principle of uniformity of the foods. This association has 
worked faithfully and consistently towards securing such uni- 
formity, both requirements and interpretations, as will secure 
to the consuming public of every state a like ample and suffi- 
cient protection from fraud in adulteration of food products. 
In support of this policy this association welcomed the co- 
operation of the national government, as manifested through 
the Department of Agriculture, in making provision for the 
work of the joint standards committee. We believed then and 
we believe now that only through the determinations of such a 
committee can satisfactory foundation be laid for a uniform 
law. This association regrets that such co-operation has been 
withdrawn by the Secretary of Agriculture, and it is with 
extreme reluctance that after more than a year’s delay, a year - 
spent in fruitless effort to again enlist the support and co- 
operation which the Department of Agriculture previously 
volunteered, we are at this time forced to the-conclusion that 
the work of the joint standards committee, if continued, must 
be provided for and sustained without assistance from the 
national government. The following facts have led to this 
conclusion : 

First—The Secretary of Agriculture was authorized by Con- 
gress to provide for the joint standards committee. 

Second—Under this authorization the support of the national 
government was at first freely tendered and results eminently 
satisfactory were secured. 

Third—The Secretary of Agriculture, through his accredited 
representative, Dr. Galloway, stated before the state committee 
on agriculture that direct authorization of further expenditure 
for continuing the work of the joint standards committee was 


, entirely unnecessary because of the fact that under the national 


food and drugs law the Secretary of Agriculture has ample 
authority for making expenditures to continue this work. Au- 
thority for this statement is to be found in the printed records 
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of the senate committee on agriculture. Accepting such ‘state- 
ment in good faith the friends of a vigorous administration 
of the food law withdrew their demands for said direct appro- 
priation. : 

Fourth—From that time to the present the Secretary .of 
Agriculture has not again called the joint standards committee 
together. 

Fifth—Because of the failure of the Secretary of Agriculture 
to again call together the joint standards committee this asso- 
ciation, at its annual convention of 1907, by formal resolution, 
requested the Secretary of Agriculture to again aid and assist 
in the further continuance of the work of said joint standards 
committee. 

Sixth—This resolution was promptly transmitted to the Seere- 
tary of Agriculture by the secretary of this association, but no 
reply has ever been received thereto. 

Seventh—The Secretary of Agriculture was appealed to in 
person by four members of the executive committee of this 
association in November, 1907, and at the close of said con- 
ference stated his definite and final conclusion that he had no 
power to use any of the funds appropriated by Congress for 
the administration of food and drugs work in paying the ex- 
penses of the joint standards committee. 

Eighth—When confronted by the written record of the re- 
port of the proceedings of the senate committee on agriculture, 
in which his statement, through Dr. Galloway, is recorded, the 
Secretary of Agriculture did not deny his responsibility 
therefor. 

Ninth—As a last resort the executive committee of this asso- 
ciation recently at a conference tendered the services of the 
joint standards committee free from expense to the Secretary 
of Agriculture. The reply of the Secretary of Agriculture was 
directly to the point that it would not be legal for the national 
government to accept services for which it did not pay. 

Tenth—Several months later the Secretary of Agriculture, 
when requested to call together representatives of the food de- 
partments of the several states, in order that a proper appeal 
might be made to Congress for a direct appropriation to con- 
tinue the work of the joint standards committee, refused to 
take such action. However, regardless of these unfortunate 
conditions, this association believes that the work of the joint 
standards committee must be continued, and hereby authorizes 
its continuance and pledges its good faith that ways and means 
will be provided for the maintenance of said committee. 

Resolved, That the association express to President Roosevelt 
our warm appreciation of his reference, in his message to Con- 
gress, of the work of the state and food control officials, and 
we respectfully petition the President to assist us, with Con- 
gress and the Secretary of Agriculture, to bring about a prac- 
tical basis for co-operation between the federal government 
and the states in the establishment of facts and the investiga- 
tion of food control problems. 

The association further pledges itself to every effort to 
formulate within the coming year a food bill foundéd upon the 
determinations of the joint standards committee, which food 
bill shall be formulated with a view towards uniform require- 
ments throughout the several states. This association also 
pledges its best services towards securing effective co-opera- 
tion between the food departments of the several states in 
their efforts towards the securing of such uniformity. 

Resolved, That this association hereby authorizes and directs 
the present president of the association to appoint a committee 
of seven, of which he shall be the chairman, to prepare a model 
state food bill, the determination of the joint standards eom- 


mittee to be used as a basis of facts in the preparation of said 
bill. 

Resolved, That this association is convinced that all chemiea] 
preservatives are harmful in foods and that all kinds of food 
products are and may be prepared and distributed without 
them, and pledges its best efforts to use all moral and legal 
means at its disposal to exclude chemical preservatives from 
food products, and to this end we ask the cordial support of al] 
national, state and municipal authorities charged with the en- 
forcement of food and drug laws. And in this connection we 
desire to express our gratitude for the helpful services of the 
medical profession generally and especially to the American 
Medical Association. 


Address of Wm. P. Hapgood. 


William P. Hapgood, president of the Columbia 
Conserve Company, Indianapolis, Ind., delivered an 
address along similar lines. Mr. Hapgood is the 
manufacturer who some time since openly declared 
his ability to manufacture his products without the 
use of preservative. Mr. Hapgood’s address follows 
in full: 

There are two questions before the food experts today, 
the final answers to whieh will determine the course of 
food legislation and will also determine whether certain food 
laws now on the statute books will be maintained or rejected. 

The first question is, Can food products be prepared from 
wholesome ingredients and in a sanitary manner? 

The second question is, What ingredients are unwholesome 
or deleterious to the health of the consumer? 

A third question, which a few years ago was of great im- 
portance and which caused great strife, has been practically 
settled in most branches of the food business, namely, Shall 
food products be labeled honestly? For many years prior to 
1906 there was a great battle between food packers, represent- 
ing the individual interests, and state and national dairy and 
food commissioners, representing the general public, as to 
whether the ancient privilege of the individual should give place 
to the expressed desire of the public. You all know this strife, 
how bitter it was and how hard the individual fought for what 
he deemed apparently to be almost his birthright, how, little by 
little, he was forced back toward the wall of honesty, and how, 
finally, he found his back against it, not in many cases of his 
own free will, but there nevertheless, and how slowly and surely 
a greater and greater number of such individuals began to 
realize that this wall was not so baflfafter all; that perhaps it 
even made life simpler and more desirable; that the old adage, 
‘“ Honesty is the best policy,’’ might really be applied success- 
fully to their business. 

I must confess that for several years after I entered business 
in the fall of 1894 I resented bitterly the tendency of the times. 
I remember well how unfair I thought the laws of certain of 
the states surrounding Chicago were when they said to the 
packer of jelly made from glucose, the juice of apple waste and 
coloring matter: 

‘“Thou shalt not call this jelly pure strawberry jelly.’’ 

The firm which I represented at that time was selling thou- 
sands of buckets of this jelly per month at 2¢ per pound and 
our customers came back for more. If they wanted it and we 
were profiting by it, then said I: 

‘“Why should the food laws not allow the good work to 
go on?’’ 
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‘Let it go on,’’ said the food law, ‘‘ but tell the public what 
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‘Then they won’t buy it,’’? was my reply. 

‘‘Let the public decide that,’’ the law replied. 
outlook for me! : 

The next blow was forcing me to label strawberry jam made 
from glucose principally and containing some strawberries and 
some sugar ‘‘ Imitation Strawberry Jam.’’ This seemed to me 
past the limit of endurance. I*could see that as the straw- 
perry jelly had no ingredient of a strawberry in it the law 
might be right in forcing me to call it ‘‘ Imitation,’’ but in the 
ease of a jam which actually had some strawberries in it to 
take the same position seemed to me dreadful. What presump- 
tion to decide how many strawberries a jam should contain be- 
fore it could be called strawberry jam. 

It is not necessary for me to go on. We all know how 
slowly and reluctantly the packer retreated until finally all 
who wished to remain in business conformed to the will of 
the public in the matter of labeling. The question of honest 
labeling was no sooner settled than two other grave questions 
arose to stagger the packers.’ These two questions I referred 
to in the beginning. Can food products be prepared from 
wholesome ingredients and in a sanitary manner and what in- 
gredients are deleterious? 

The second of these two questions I am not here to try to 
answer. I am not an expert in physiological or dietetic mat- 
ters. Many men well qualified to speak authoritatively on such 
matters have stated positively that certain substances, chemical 
preservatives particularly, are deleterious. Others, perhaps 
equally well qualified to speak, have declared that in certain 
quantities these preservatives are not harmful. No expert, 
however, as far as I know, has contended that preservatives 
in food products increase the food value of such products or 
that they have any nutritive value in themselves. Such experts, 
contending that they are harmless, have advocated their use 
solely on the ground that they were necessary for the preserva- 
tion of the food products which contained them. Their con- 
clusion is that as preservatives are harmless their use, if abso- 
lutely necessary, should be allowed. Other experts, on the 
contrary, have contended that as they are harmful their use 
should be forbidden. This subject is too large to decide rashly 
or quickly. In my own individual case, not being an expert in 
such matters, I have not even tried to reach a conclusion 
about it. I have not tried to do so not only because I am 


A shocking 


not an expert in dietetic matters, but also because I have not 


deemed it necessary. Why try to ascertain whether benzoate 
of soda is harmful in food products when it is not necessary 
to use it? Possibly it may never be determined finally whether 
or not it is harmful when eaten in small quantities. This 
decision is purely scientific and while it may be worth while 
to decide it for the benefit of science, when applied to the 
food business it is merely academic. Its solution has no prac- 
tical value because chemical preservatives are not necessary. 
Food products can be packed without them. 

If it can be proven that food products can be packed without 
chemical preservatives will anyone contend that so long as there 
is the least possible doubt about their harmfulness their use 
should be allowed. Should not the public -be given the benefit 
of the doubt? It is not a case of depriving the public of some- 
thing by deciding against benzoate and other chemicals. It 
will still get the products which it has been getting and will 
run not the least danger of harm. 


I contend that the public should be given the benefit of the 
doubt; that it should be given the benefit now, not a year or 
two years from now, providing we who contend that food 
products can be packed without preservatives can make good 
our claim. 

I think we can make it good. I believe we have already 
made many of you gentlemen believe that at least those 
products in which the H. J. Heinze Company and the Columbia 
Conserve Company deal, and these two firms deal in those about 
which most of the contention has arisen, can be packed pure. 
Pure in the broadest sense of the word. Free from everything 
except clean food ingredients. 

You all know what has been done—that these two firms have 
not for several years used chemical preservatives. You have 
heard Mr. Mueller speak for his concern. I will now speak 
for mine in detail. 

When the Columbia Conserve Company, as far back as 1903, 
decided to discontinue using artificial coloring in catsup and 
in any other products packed by it, it also decided to discon- 
tinue as soon as possible the use of chemical preservatives. 
My argument at that time was that all of the articles in 
which we were then dealing and in which we are still dealing 
had been packed for years by the housewife without chemical 
preservatives and that if she could do it we could too. I admit 
that there were some difficulties with which we had to contend 
with which she did not. These difficulties were principally two. 
First, the matter of transportation, and second, the matter of 
handling a very much larger pack and consequently being more 
rushed at the time of pack and consequently more liable to 
oversight which might entail disastrous results. ; 

Neither one of these two matters seemed to me to be in- 
superable, and as a matter of fact they did not seem particu- 
larly difficult if we were ready to give our business intelligent 
and patient study. 

You all know that the only difficulty to overcome with refer- 
ence to the shipping of such products is sterilizing them prop- 
erly either before or after they are put in the package. If they 
are properly sterilized and properly sealed the matter of 
transportation is settled. The concerns today who are still 
contending that catsup cannot be packed without chemical 
preservatives so as to bear transportation know absolutely that 
it can be done. 

They now give as the real reason for advocating Benzoate 
of Soda the fact that catsup without chemicals will not keep 
after it is opened. Did the housewife in former days have 
any difficulty in keeping it after it was opened? As you all 
know, she did not have such difficulty and we knew it when in 
1903 we made up our minds that we should become at least 
as efficient in our specialty as she was in one of her many daily 
duties. 

As I have said above, there is no longer any difficulty 
abont packing catsup without preservatives and have it re- 
main in a sound condition before it is opened. Any one 
can do that if he will use sound vegetables and then ster- 
ilize the catsup. 

With reference to the second matter, will catsup properly 
sterilized in a sealed bottle keep after the seal is broken. 
This can be answered with equal positiveness in the affirma- 
tive. I will again call your attention to the fact that the 
housewife kept her catsup after it was opened. How did 
she do it? 

Simply by the proper preparation of the ingredients and 
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by the proper distribution of such ingredients throughout 
the entire mass. We packers can do the same, and as you 
all know some of us have done the same. 1 do not mean 
to say that my firm has never had catsup ferment after the 
seal has been broken, but I do say most emphatically that 
we have had only a very small fraction of it ferment. If the 
catsup is properly sterilized in the bottles, which I wish to 
impress upon you is a perfectly simple thing to do, so that 
it is sweet when opened, it will keep after the seal has been 
broken frem a week to months. 

How long is a reasonable time for the consumer to demand 
that catsup keep after it has been placed on the table? The 
inside time in which in my experience fermentation will 
begin in pure catsup will be a week. Our results show 
that the average keeping quality of Columbia catsup after 
being opened will be at least a month. Is this not a suf- 
ficient length of time for any food product to keep after it 
has been placed on the table? Can the consumer reasonably 
demand more? 

[ have made certain statements with reference to what we 
have done and I wish now to state that in the year 1906, at 
which time we packed about 20,000 dozen bottles of catsup 
without preservatives, we have no records of the fermenta- 
tion of one single bottle, either before or after it was 
opened. In 1907 our entire pack of catsup was made with- 
out chemical preservatives and we packed about 2,000,000 
bottles. Our records show that in the pint size our fermen- 
tation, both before and after the bottles have been opened, 
is very considerably less than one-fifth of 1 per cent, and 
that in the half-pint size it is less than three-fourths of 1 
per cent. The reason why the fermentation has been greater 
in the half-pint size than in the pint size is due entirely to 
the fact that last year we were unfortunate enough to get 
a very bad lot of half-pint bottles. It was almost impossible 
for us to seal these bottles. 

About 85 per cent of our last year’s pack has been sold 
and distributed and the other 15 per cent we have in our 
warehouses. In order to thoroughly test the proposition of 
fermentation we have during the past thirty days gone over 
the entire stock of catsup and we have submitted it to 
what we eall a hot water test. That is, we have placed each 
bottle in water at about the temperature of 190 degrees 
We find that this test, if there is any fermentation present 
in the catsup, will make it visible without necessitating the 
breaking of the seal. In no instance where we have sub- 
mitted a bottle to this test and which did not show fermen- 
tation before the seal was broken was it found to contain 
fermentation upon opening. We therefore consider this 
test final. This test on this large stock of catsup almost 
12 months old has agreed with the experience of our cus- 
tomers. The fermentation in the pint size is less than one- 
fifth of 1 per cent and in the half-pint size less than three- 
fourths of 1 per cent. 

I think these figures are conclusive. I think those packers 
who are advocating Benzoate of Soda in catsup know that 
they are conclusive. Why, then, are these packers still 
desirous of using Benzoate in catsup and in other products? 
Is it beeause they think that those things of which I speak 
have not been done or because they cannot do them? I be- 
lieve at first they thought that these things were not being 
done, that we were wolves in sheep’s clothing. Now I feel 
that they have changed their minds with reference to our 
moral condition, and that is with reference to what we 
have done, and are doing. 

Are they still doubtful about their own ability to do these 
same things? I think not. Some of the concerns who used 
Benzoate of Soda last year are now selling catsup without 
chemical preservatives for fall delivery. But for some 
reason known only to themeslves those packers are still 












advocating the use of Benzoate. 

Those who are not doing it now know that they can do it, 
Why don’t those who are doing it come out openly and say 
it ean be done? Is it because they are still doubtful? No. 
it is because they are like those who still say they can’t do 
it. They simply don’t want to do it unless they are force 
to. Forced either by law or competition. Why don’t they 
want to do it? Because it costs a trifle more and as they 
don’t feel that they can raise their prices they are not wil]- 
ing to lower their profits. They also want as much latitude 
as they can get. They don’t like to be confined to the nay. 
row ground of accuracy. They realize that it takes more 
care to handle food products properly than improperly and 
they don’t wish to be forced to exercise this care. If they 
are forced to do so they will, but they prefer to work along 
the line of least resistance. That is the characteristic of 
the average man and I regret to say that many of those 
in my profession are not above the average of this partiey- 
lar. 

Think of it. Men who can do things right and are un- 
willing to do it and others who could do things right ana 
are not willing to try. 

The solution of this situation rests with you. 

The difference in the attitude of the packer who has dis. 
earded chemicals and waste materials from that, of the 
packer who has not done so is not caused entirely or even 
largely by difference in skill. The real cause, as I have 
suggested, is a difference in ideals. 

Let the pro-preservative and waste-material packer change 
his ideals; let him feel that his real worth to the community 
is measured by the extent to which he submerges his indi- 
vidual interests to the public welfare and the result wil} 
be that what one has aecccmpiished all will accomplish. 

If packers of tomato catsup will desire to discard chem- 
icals and if they will discard waste material the refuse of 
canning houses they will achieve their desire. The desire 
must come before the accomplishment. The accomplishment 
will come if the desire is strong and the ideal is clear and 
permanent. 

Perhaps many will feel that I am_not altogether fair in 
attributing the whole strife to a difference of ideals. Pos- 
sibly I am not with reference to the preservative question, 
but am I not certainly right with reference to waste mate- 
rial? Over 50 per cent of the tomato catsup on the market 
today is made from the skins, cores and rotten tomatoes 
taken from the peeling tables of canning factories. I know 
of not one single packer who is fighting for the use of chem- 
icals who is not using more or less waste material. Is it 
surprising that when I see his practice so low with refer- 
ence to the material he is using I should doubt that he has 
any ideals? That he has any real desire to discard pre- 
servatives? 

Last fall at a meeting of packers of preserves, pickles 
and condiments held at Washington before the Department 
of Agriculture, either Secretary Wilson or Dr. Wiley, I have 
forgotten which, asked me if I would be willing to teach 
other packers how to pack certain products without preserva- 
tives. I replied in the negative. I wish at this meeting to 
reconsider this reply. I wish to state that if these packers 
who are fighting for the use of Benzoate will show that my 
opinion of their ideals is erroneous, if they will show this 
by disearding canners’ waste and if in addition they will 
give their support to the desire of the public for the elimina- 
tion of all chemicals, I will tell them how to pack catsup 
and those other products in which we deal without preserva- 
tives. I will not only tell them how, but I will show them 
how. I will do it as soon as these packers take the position 
that I have suggested by which they will show their good 
faith beyond peradventure, 
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Report Committee on Standards Adopted—Papers: Discussed. 

The committee on standards submitted its report 
on standards for the manufactured meats, malt bev- 
erages, Spirituous liquors and one or two other food 
substances. The association voted to adopt the stand- 
ards as the basis for its own enforcement of food 
qualities. ' . 

One of the most interesting sessions of the day was 
that held in the morning for the consideration of pa- 
pers on practical subjects by prominent manufactur- 
ers. It was regarded by other manufacturers as some- 
what significant that those invited to speak were in- 
variably in favor of the contentions advocated by the 
officials in the association. The most striking feature 
of this session was the combined assault on benzoate 
of soda and other preservatives in condimental goods. 
Two papers on the experience of the Heinze Company, 
of Pittsburg, in the elimination of all preservatives, 
were presented, a technical view by Sebastian Mueller, 
first vice-president of the company and head of the 
manufacturing forces, and L. S. Dow, sales manager, 
on the practical commercial results of the change. 

When this meeting was ended the conference went 
into executive session to consider the resolution and 
the report of the joint committee on food standards. 

Inspection of Natural Products. 

R. E. Doolittle, of the New York laboratory of the 
bureau of chemistry, United States department of ag- 
riculture, showed in an address the difficulties in the 
way of the inspection of natural products. 

There are, he said, a great number of natural prod- 
ucts, some of which are produced in this country, and 
more perhaps which are imported from abroad, that 
come within the provisions of the food and drugs law, 
and the sale of which should be as carefully looked 
after as are the manufactured products. The enact- 
ment of the national food and drugs act has. shown 
the officials charged with the enforcement of the law 
the necessity of a thorough and careful inspection of 
this class of products. 

Mr. Doolittle expressed his opinion that the inspec- 
tion of fruits and vegetables should be more strict. 
In his opinion the exposure of fruits and vegetables 
in the open windows, carts, on the sidewalks and 
fronts of our shops, where they receive the dust and 
dirt of the street, is an abominable practice which 
should be strictly prohibited by laws which are strictly 
enforced. 

Ohio Commissioner Dunlap Speaks. ; 

One of the addresses which received warm com- 
mendation is that by Ohio Food Commissioner R. 
W. Duniap. Commissioner Dunlap took a more lib- 
eral view than any of his colleagues. He spoke in 
part as follows: 

To procure the enactment of food-and drug laws is not as 
difficult a task as is their enforcement. To protect the health 
and pocketbook of the consumer and at the same time cause no 
great or unnecessary hardship to the manufacturer, jobber or 
retailer is the problem to be solved by those charged with the 
enforcement of such laws. To state that this is no easy task 
is merely to recall a fact with which you are all familiar.. 
How these laws can best be enforced with the least possible 
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friction is a matter in which the new commissioner and perhaps 
others are deeply concerned. 

The first hindrance to the enforcement of food and drug 
laws to which attention will be called is the lack of uniformity 
between the laws of the different states and between those of 
the states and the federal government. Owing to the varied 
conditions throughout the United States and the wide differ- 
ence of opinion as to what these laws should be, how they 
should be enforced and who should enforce them, the various 
lawmaking bodies will probably never get entirely together 
and enact absolutely uniform laws. However, I believe it is 
possible to secure uniform laws on some subjects, and also 
to come nearer uniformity on all than at present. It is not 
meant by this that the states should necessarily make their 
laws conform to the federal law. It is generally conceded that 
some of the states now have laws in many respects superior to 
the federal. 

Standard for Condensed Milk. 

One of the most important matters acted upon at 
Mackinac was in relation to the formulation of new 
standards for various products, including condensed 
milk. The subject was considered by the joint com- 
mittee on standards, composed of Dr. William Frear, 
State College, Pennsylvania; Prof. H. E. Barnard, 
Indianapolis, Ind.; Dr. Richard Fischer, Madison, 
Wis.; Prof. Elton Fulmer, Pullman; Dr. E. H. Jen- 
kins, New Haven, Conn.; Dr. M. A. Scovell, Lexing- 
ton, Ky.; Dr. H. A. Weber, Columbus, O., and Dr. 
H. W. Wiley, Washington, D. C. 

The following standards were formulated after nu- 
merous hearings and conferences on the part of the 
committee : 

The names, flavors, flavorings, essences and tinctures as 
applied to foods were adopted as synonyms for flavoring 
extracts. A change in the standard of condensed milk (evap- 
orated milk) and sweetened condensed milk was adopted by 
changing 27.5 per cent to 27.66 per cent as the ratio of fat 
to total solids. Pending further inquiry into the question 
of the manufacture of unsweetened condensed milk and pend- 
ing results of investigation of this subject undertaken by the 
Official National Association of Dairy Instructors, it was re- 
solved to rescind the recommendations made at the last meet- 
ing regarding total solids in condensed milk and to recom- 
mend to the association that pending further investigation a 
6 per cent variation from the standard of condensed and of 
sweetened condensed milk be allowed provided that the exam- 
ination of the sample shows that it is made of whole milk hav- 
ing a fat ratio not less than that indicated in the standard. 

New Officers Elected. 
The convention decided to hold its next meeting in 


Denver, and elected the following officers: 
President—J. Q. Emery of Wisconsin. 
First vice president—H. E. Shuknecht of Illinois. 
Secretary—R. M. Allen of Kentucky. 
Treasurer—James Foust of Pennsylvania. 








FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTRABLE. 

The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to Joseph M. Bowyer, 
patent and trade-mark lawyer, 1110 F street N. W., 
Washington D. C. 

Serial No. 29,529—The word: Senate. Owner: Jed Frye 
& Co., New York, N. Y. Used on sardines in oil. 

Serial No. 33,956—The word: Filburta. Owner: John H. 
Filbert, Baltimore, Md. Used -on a compound of refined 
beef-fat and cotton-seed oil. 














| What Do | Know About Capping 


is a bocklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M, E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 

















Short Leaf Pine Box Shooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 














Strasbaugh, Silver & Co., Aberdeen, Md. 


Some grewsome tales of drouth effects, scald, blight, 
no tomatoes on the vine, blooms not maturing, etc., 
are being told, repeated and in many cases believed 
by a large number of packers as to the various catas- 
trophes at present affecting the growing tomato. 
Stories regarding the corn crop are if anything more 
optimistic, but if half the reports are true as regards 
the “festive’’ tomato one result will be assured, and 
that is the grower will obtain a pretty high figure for 
the stock that ripens. It is needless to say that re- 
ports of this kind have been suggested heretofore and 
sometimes they have been true, sometimes they have 
advanced the selling price of the canned product; 
they always advance the buying price of the raw stock. 
While the selling price of the canned product is at 
present certainly at low water mark, we can see rea- 
son for an effort among packers to aim to obtain a 
better and at least a reasonable manufacturer's profit 
for their goods, but when the same tactics tend to 
scare the other packers and encourages them to buy 
and bid up the raw stock market it is not as creditable 
a mode of action. Conservatism in the way of reports 
is much more advantageous and. produces more good 
in the end, for if the crop is really going to be a short 
one supply and demand will soon elevate the selling 
price, and those who really see it coming will be able 
to obtain sufficient remuneration without advising all 
their friends that it is sure to happen. 

E. C. Shriner & Co., Baltimore, Md. 

Favorable crop reports from some sections and un- 
favorable reports from other sections have been very 
much in evidence this week, and the opinions have 
been about equally divided. From southern Mary- 
land or the eastern “Sho’,” which has gotten to be 
the largest producing section of tomatoes in the state, 
comes the sad news that heavy rains followed by 
scorching sun has started blight in the vines and 
blasted all hope for a crop. From western Maryland, 
the corn producing section, is reported exceedingly 
dry weather with hot, scorching winds, which have 
fired the corn and causing as much damage to the 
late planting as the early planting suffered from the 
preceding long drought. From the West very similar 
conditions are reported. Every trade journal is call- 


ing especial attention to the unfavorable outlook and 
the effect in prospect on the market next fall. 


Thomas G. Cranwell & Co., Baltimore, Md. 

The packing of tomatoes is going on in Baltimore, 
While the conditions are not entirely satisfactory, yet 
the quality seems to be improving somewhat. The 
proportion of good standards obtainable, however, is 
not very large. We are quoting some new pack No, 
3 standard tomatoes, fair goods, at 75 cents per dozen, 
and we will be glad to send you samples of them. 
There are some better trades here at 77% cents per 
dozen. We call your special attention to the lot of 
No. 10 standard tomatoes quoted at $2 per dozen, 
These are last season’s packing. 


Thos. J. Meehan & Co., Baltimore, Md. 

Unfavorable weather for the tomato and corn crops 
in the first half of this week was followed by favor- 
able weather in the last three days. Up to this date 
the average of the season’s weather conditions js 
against rather than in favor of those two crops, but 
they have large recuperative powers, both of them, 
and three or four weeks of seasonable weather would 
be of great benefit. The tomato canneries throughout 
this section will all be in full operation for the sea- 
son within the next week or so, many of those located 
at country points having started up this week, 





DEMING & GOULD CO. ISSUE BEAUTIFUL BROCHURE. 

One of the most beautiful brochures dealing with 
any branch of the food canning industry ever gotten 
out has just been issued by the Deming & Gould Com- 
pany, Chicago. Its title is “From Trap to Can,” and 
it describes the Puget Sound salmon canning industry 
as conducted at the largest salmon cannery in the 
world, that operated by the Pacific American Fisheries 
Company, at* Bellingham, Wash., having a capacity 
of 10,000 cases per day. 

As an example of printing this brochure is ex- 
quisite. It contains about twenty fine halftone illus- 
trations, representing salmon fishing scenes on Puget 
Sound and views of operations in the canneries. The 
author of this most artistic and creditable work is 
C. M. Mitchell, secretary of the Deming & Gould 
Company. 











Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal, 

















THE DODGE 


DODGE BOTTLE CAP COMPANY 





BOTTLE CAP 
OR 
KETCHUP, SYRUP, GRAPE JUICE, SALAD DRESSING, ETC. 


F 


WHY NOT USE 
AND HAVE 
AN ATTRACTIVE, EASILY OPENED, REPLACEABLE CAP 
WHICH 
SAVES YOU 35% OF YOUR CLOSURE COST 


iT 


465 GREENWICH STREET, NEW YORK 
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THE SEASON IS ON 


Make up your mind right now and 
get your order in for the Superior 


KIECKHEFER 
SHIPPING BOXES 


Get the Best Boxes Made 
Get immediate shipments of all orders. 


Our warehouses are filled with canned goods 
boxes, ready for delivery. You'll find them the 
lightest, smoothest, neatest shipping boxes on 
the market. 


ANYBODY CAN SEE THE SUPERIORITY OF 


KIECKHEFER BOXES 


Look at the old-style nailed box on the left. 
Then look at the wedge dove-tailed Kieckhefer 
box on the right. Doesn’t it stand to reason 
that there is greater strength in the Kieckhefer 
box than in the home-made box ? 

Actual mechanical tests show that it has al- 
most five times the strength of the ordinary box. 


ALL SET UP, READY FOR USE 


All you have to do is to pack in your goods and nail on the cover. No assembling of 
parts and nailing up in your own factory. 








When you can’t get delivery on boxes and need 
them badly, : 

Wire us your order. We guarantee to make ship- 
ment within 48 hours. 








KIECKHEFER BOX COMPANY 


MILWAUKEE, WIS. 





















Using 11 Cent Low 


Grade Gasoline 


You Get More Gas, More Heat, and 
Better Service 


With the U. S. Gas Machine 

















Than with High Grade 
Gasoline at 23 Cents per Gallon 


Why Then Use a Machine That 
Requires High Grade Oil? 
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Automatic Junior No. 2% 
Capacity three lines of canning machinery Ss. 


G 
Hi 
r 
A 
N 
D 
H 
E 
a 
y 


We prove the economy and 
efficiency in your plant before 
you invest. That’s fair. 


Write for our Catalog, 
giving details as to your 
requirements. 


U S. Gas Machine Co. 


Muskegon Michigan 
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George Griffin, of Snull & Co., the well known Indianapolis 
jobbers, was in the city on business this week. 

J. R. Gentry, sales manager of the J. T. Polk Company, 
Greenwood, Ind., visited the Chicago market Tuesday. 

Jacob Keller, of J. Keller & Sons, of Farmingdale, L. I, 
stopped off for a short time in Chicago this week en route to 
the West. 

William H. Erdrick, secretary of the Bellevue Kraut & 
Pickle Company, Bellevue, O., spent several days in Chicago 
this week. 

H. M. Parker, of the Clyde Produce Company, Clyde, O., was 
in Chieago this week, making his headquarters at the offices of 
Messrs. Grant, Beall & Co., 42 River street. 

Charles T. Schueler & Co., of Chicago, have incorporated 
with $40,000 capital to do a general wholesale grocery and 
flour business. The inecorporators were Charles T. and Theo, 
Schueler and Henry A. Buehling. 

H. G. Jackson, of the Engler-Jackson Brokerage Company, 
Omaha, Neb., passed through Chicago Tuesday on his way 
home from a tour of the Wisconsin pea canning districts. He 
found the shortage general. 

W. M. Wilkes, secretary of the Van Camp Packing Com- 
pany, was in Chicago Tuesday. Mr. Wilkes was here engi- 
neering the Van Camp Packing Company’s condensed milk 
advertising campaign. 

F. H. Swett, of F. H. Swett & Co., Chicago, returned a few 
days since from a delightful vacation spent at his old home at 
Wilfleet, Mass., and is boasting to his friends here of his 
achievements as an eater of clam chowder and other New Eng- 
land specialties. 

H. A. Dickie, general sales manager of the United States 
Printing Company, spent the first part of the week visiting the 
company’s Chicago office. Messrs. Charles W, Shivel and 
Joseph Crump, of the United States company, were also in 
town early this week. 

Hon. James 8S. Sherman, candidate for vice-president of the 
United States, is to address the citizens of Maine some time 
this month. Both he and Candidate Fernald (for Maine’s 
governorship) should deliver an address at Riverton Park, 
just out of the Portland city limits, as it is the cradle of the 
canned goods industry. 

Thomas E. Lester, of Chicago, the popular representative 
of the United States Printing Company, is taking a well 
earned two weeks’ vacation. Mr. Lester spent the first half of 
his rest period in New York City with his brother and is pass- 
ing the second in the cooling shades of northern Wisconsin 
woods. 

C. H. Pickarts, of the Pickarts Vinegar & Pickle Works, 
Leavenworth, Kan., made THE CANNER a very pleasant call 
last week. Mr. Pickarts’ concern is the originator of the idea 
of packing dill pickles in cans, which it 1s doing very suc- 
cessfully. Mr. Pickerts reports a very fair condition of the 
cucumber pickle crop in his section of the country. 

Elisha Westcott, of the wholesale grocery firm of Conant, 
Patrick & Co, of Portland, Me., died last week after a lin- 
gering illness. He rose from the position of salesman to a 
partnership by his ability and integrity. He was a Mason 
and Knight of Pythias. It was only about a week since his 
partner, Mr. Patrick, died. 

Frank A. Aplin, who always received a warm welcome when 
on his periodical visits to Chicago, his home until a few years 
ago, when he removed to New York City to take charge of the 
business of the J. K. Armsby Company there, spent the first 
of the week at the home offices of the company in this city. Mr. 
Aplin spoke of conditions in New York and the East as im- 
proved. 

Fred L. Dutton, of Greenwood, Ind., sales manager for the 
Grafton Johnson canneries, visited THE.CANNER office last week 
and reported a poor outlook for sweet corn in his section of 
Indiana. He says the erop is very spotted and uneven, with 
fields in many places showing patches or spots where the corn 
is undeveloped and not over knee high. Mr. Dutton stated 
that factories in south central Indiana expect to commence 
on corn and tomatoes the first of next week. These crops, he 
says, will come in about the same time this year. 


The annual golf tournament of the Chicago Brokers’ and 
Grocers’ Golf Association at the Exmoor Country Club was 

















‘cipated in by about forty brokers, grocers and others 
participate: 3 : a ae ae ard d 
in allied lines. To say that it was a success fails to do 
the event full justice. H. J. Bonney, of Sprague, Warner 
& Co., carried off the main trophy, the J. Ogden Armour 
eup, with a net count of 142, two points lower than the 
total of Oscar Remmer, a Skokie clubmate. Mr. Remmer 
took the Dr. Price cup, F. C. Thomas taking the Procter & 
Gamble cup for third net prize. Mr. C. Schope, winner of 
the Log Cabin cup; T. Barbour Brown, winner of the Boule- 
vard cup; J. E. Bradstreet, winner of the Morro cup, and 
George N. McMurray, winner of the Reid, Murdoch & Co. 
eup, were the other low score men in the event. | W. J. Feron 
negotiated the best gross score for the thirty-six holes, get- 
ting a 158 with a 77 in the morning and an 81 in the after- 
noon. He received the Bromangelon cup. The Sprague, 
Warner & Co. cup went to Sydney Murch for low choice 
score of 56. E. H. Guertin won the Kellogg trophy for low 
net score in the morning, W. C. Fox, of the J. K. Armsby 
Co., taking the Hoyt cup, donated by W. M. Hoyt Co., for 
second play. Veteran W. M. Hoyt won the Inderrieden 
eup, donated by the J. B. Inderrieden Co., for low net score 
in the afternoon, G. N. Stevenson taking the Wakem cup, 
donated by J. Wallace Wakem, of Wakem & McLaughlin, 
the well known warehouse concern. 

Hugh S. Orem, president of the Booth Packing Company, 
Baltimore, is known as the ‘‘silver-tongued orator of the 
eanning industry.’’ Mr. Orem has a remarkable command 
of English and even when discussing so prosaic a subject as 
the peach and tomato crops, is wont to employ very flowery 
language, as, for instance, the following remarks of his: 
‘‘From orchards redolent of glowing fruit comes now the 
queen, adorned with a chaplet of green, her cheeks suffused 
with blushes. With stately tread she enters the marts of trade 
and lays down her sceptre. Do you remember when it used to 
be said, ‘There’s an old-time peach crop in Maryland?’ It’s 
only a recollection now, like the odor of the ocean’s brine or 
the perfume of an old-fashioned garden; that’s it, just a 
memory. ‘Then, like the immortal ‘six hundred,’ were peaches 
to the right and left, in front and behind, everywhere peaches. 
But it ‘ain’t’ so now! A fair crop will be gathered; this 
information we receive from the orchards. The ‘tremendous’ 
crop is in the newspapers. The fruit we seek will be maturing 
next week, at which time our packing begins. The high stand- 
ing of our brands will be rigidly maintained, and every peach 
will be ‘live peeled,’ that is, peeled by hand—not with 
caustic soda and other chemicals. We will take care of your 
orders, and thank you for the privilege, as Mercutio spoke of 
his wound, so say we of the crop: ‘It is not as deep as a 
well, nor as wide as a church door, but it’s enough.’ How 
inscrutable, inexorable, inexplicable are the laws of nature! 
How crafty, wily, artful, doth the dame appear. How prodigal 
or frugal, lavish or deficient are the exhibitions of her handi- 
work, and withal, how wise and prudent, how perfect her 
equations! Witness: In 1907 the greatest tomato pack of 
record, and business thriving as a colt in a clover pasture. In 
1908 trade almost stagnant; the early tomato crop ruined, 
and the late crop, well—the farmer tells a harrowing tale as he 
wipes away his tears. Congratulations for him having bought, 
commiseration for him having sold ‘futures.’ Some packers 
won’t like this last remark; others won’t care; but they will 
all agree as to the statement of facts set forth in this eir- 
cular. October is the month set aside for the ‘revival of 
trade.’ Should the pack of tomatoes and peaches terminate 
as suddenly, and be proportionately as small as the pack of 
peas, string beans and small fruits, both the packer and the 
jobber will spend the winter months trying to discover 
whether he has received a blessing or has been smitten with 
a curse. Stranger things have happened.’’ 





TRI-STATE PACKERS’ MEETING. 
The Tri-State Packers’ Association held a meeting 
at Wilmington, Del., on Monday, August 10, at which 
time reports on the condition of the tomato crop in 


Maryland, Delaware and New Jersey were received. ‘ 


We have not yet been advised what was shown by 
the reports submitted. 





HUNT MANUFACTURING CO. 

The above company, of Sodus, N. Y., manufacture 
the well-known “Pacific” apple parer, a machine that 
is well described as “built for business.” It is simple, 
strong and durable in construction, and that it does 
its work in a highly satisfactory manner is the ver- 
dict of the trade. 
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ANNOUNCEMENT 


The J. K. Armsby Co.’s 
New Cipher Code 
1907 EDITION, WITH 1908 REVISIONS 


NOW READY 
The 1908 Revisions to the 


1907 edition were mailed to 





all subscribers in Europe and 


other foreign countries July 
11th, and in the United States 
and Canada on July 25th. 


TAKE NOTE! 


These Revisions become ef- 
fective on August 5, 1908, 
and should be inserted in 
the 1907 edition and used 
from that date. 

The J. K. Armsby Co.’s 
Cipher Code, 1907 edition, 
revised, is the most complete 
Code of its kind in the world. 
Used by all leading handlers 
of Dried Fruits and Raisins, 
Canned Fruits, Vegetables 
and Fish, California and 
Michigan Beans, Nuts, 
Honey and other kindred 
commodities. 


Price, $5.00 per copy, including 1908 Revisions. 
Future Revisions, $1.00 per year. 


PLACE YOUR ORDER AT ONCE 


It will save its cost in the first few telegrams. 


THE J. K. ARMSBY CO. 


ARMSBY BUILDING SAN FRANCISCO 
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Views of *“‘Canner’”’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 











Sterilization Makes Peas Keep. 

Web Lake, Wis., Aug. 10, 1908. 
Epiror CANNER: Can you tell me something to put in peas 
when you can them that will be sure to keep them, where to 

get it and what it costs? Yours truly, 

Mrs, JAMES CHASE. 
Answer ;—Canned peas require nothing more than 
sterilization to make them keep, this being accom- 
plished by cooking or “processing.” Peas put up in 
canning factories do not have anything whatsoever 
“put in to make them keep.” Proper processing is all 
that’s required to destroy the germs of life in the peas. 


Fruits in Idaho, 
Lewiston, Idaho, Aug. 7 , 1908." 

The three canning factories at Lewiston, Idaho, are turning 
out a nice pack of goods. This is the one valley of the whole 
Northwest where conditions are almost parallel to best loca- 
tions in California, and our line is, in fact, more complete 
than many of California’s factories. We have apples, apricots, 
cherries, blackberries, musecat grapes, peaches, pears, plums, 
prunes, strawberries, raspberries, gooseberries, rhubarb and 
some peas, string beans and tomatoes. The intense heat and 
almost entire absence of humidity develop a high percentage 
of sugar in our fruits, hence admitting of the growing of 
museat grapes in this part of California. Very truly, 

L, R. ALDERSON. 
Legal to Ship Canned Goods Unlabeled. 
Sheboygan, Wis., Aug. 9, 1908. 

Epiror CANNER: As a subscriber to your publication, if 
you see fit, will you kindly answer this question through your 
columns, which question we think is of general interest to the 
trade: 

Is it contrary to the National Food and Drugs Act of June 
30, 1906, for one who has a serial number to ship canned goods 
unlabeled in plain cases from factory to another state? That 
is, is non-branding misbranding under said law? Very truly 
yours, LAKE SHORE CANNING COMPANY. 

Answer :—Unlabeled canned foods may be shipped 
in interstate commerce; see the reprint in this issue 
of the food law pamphlet published by the National 
Canners’ Association for information on this point. 


Use and Abuse of the ‘‘Swell Guarantee.’’ 
Baltimore, Md., Aug. 8, 1908. 

Epiror CANNER: We congratulate you on the opening of 
the ‘‘Canners’ Clearing House.’’ This department will as- 
suredly enhance the value of your paper to all subscribers, for 
it ean be made of much benefit. 

There is one subject of vital importance to all packers that 
we would like to see fully discussed in the ‘‘Clearing House,’’ 
not only by packers, but also by those jobbers who are on your 


subscription list. The topic we refer to is the ‘‘ Swell Guar. 
antee; Its Use and Abuse, ”’ for there is no doubt but that the 
‘* guarantee against swells’’ system, which was adopted for the 
reasonable protection of the buyers, has been, and is being, 
very much abused. 

Until recent years the rule that was adopted years ago by 
the Baltimore Canned Goods Exchange generally prevailall 
This rule is ‘‘six months from date of invoice’’ and for a long 
period this guarantee was well understood and was satisfactory 
to buyers. A few years ago, however, a new plan began to 
creep in, and many packers away from Baltimore agreed to it, 
This plan is ‘‘swells guaranteed until 1st of July’’ following 
date of shipment. Baltimore packers are trying to hold on to 
the ‘‘six months’’ clause, but on account of so many packers in 
other parts of the country allowing up to ‘‘1st of July,’’ it is 
becoming more and more difficult to maintain the ‘‘six months’’ 
guarantee. We think the time is ripe for the adoption of a 
general rule all over the country, and we are firm supporters of 
the ‘‘six months’’ rule as being fair and equitable to ‘all. con- 
cerned. Whatever rule is adopted, however, should not only be 
uniform, but also firm, or it will not be "long before buyers 
will begin to ask for twelve months from date of invoice. We 
would like to read other packers’ views and suggestions on this 
phase of the subject. 

There are other abuses, however, that need concerted remedial 
action, and they are probably of greater moment to packers 
than whether the time should be ‘‘six months’’ or up to July 
1. We will briefly mention a few: 

First.—The custom of buyers making deductions for swells 
that they cannot produce or that are out of date when they 
are paying the packer for other goods which they bought more 
recently. 

Second.—The way some jobbers have of trying to run in 
swells out of goods that have been shipped not only one or two 
years, but sometimes three or four and even six or seven years, 
and then if the packer refuses the claim he is put on the black- 
list and that particular jobber goes elsewhere with his business, 

Third.—The contention that some jobbers make that they 
have the right to charge packers for swells they allow to their 
customers without having goods returned. This is a cause of 
much friction. Every packer is certainly entitled to return 
of swells if he desires them sent back. There are many reasons 
for this. We will simply mention one. It frequently happens 
that when packers have swells overhauled that their customers 
return to them, they find from 3 to 10 per cent of the cans 
are other packers’ goods, often bearing other packers’ labels. 
Of course, in cases of that kind, the packer will not pay for 
them. But if these things show up in swells that are returned, 
what about mixtures in those that are not returned? 

There is still one other abuse to which we wish to make brief 
reference, and that is the tendency of buyers not to use due 
eare in storing and overhauling canned goods. Is it not fair to 
expect that a jobber shall not be negligent in this respect? 
How frequently does it happen that one can leaks in a case 
and the liquor gets on other cans in the same case, or even in 
other cases below it? One leaky can will in time cause from 
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The EBY FRUIT KNIFE 


For coring and peeling tomatoes and removing 
the eyes of pineapples. It removes any size 
core leaving the tomatoes whole. Strong testi- 
monials from the largest canners who have used 
them. Hundreds of knives going to canners 
this season who gave them a trial last season. 


Sample by mail, postpaid, 50 cents. 
Price by the dozen, $5.00. 
Terms: Cash with order or goods sent C. O. D., 
Express, or 8S. D. with B. L. by Freight. 
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three to twenty-three other leaks. Many jobbers are very 
negligent in this respect and they allow such spoilage to occur 
when a little care and trouble at the proper time in taking out 
the leak would prevent further spoilage. When it does occur, 
however, in nine cases out of ten the jobber blames the packer 
for using imperfect tin or some other fault, and expects the 
packer to pay this additional loss, which has all been caused 
through the jobber’s neglect. 

It seems to us there is need right here, not only for con- 
certed action on the part of packers, but also for ‘‘ educational 
work’’ among jobbers. 

Pardon the length of this letter, but it is a big and impor- 
tant subject to all packers. We shall await with interest to 
read other people’s views on this. Yours very truly, 

BALTIMORE PACKER. 


NATIONAL ASSOCIATION ISSUES PAMPHLET ON 
‘*PURE FOOD LAW AND THE CANNEBS.’’ 

The National Canners’ Association has issued, un- 
der the title “The Pure Food Law and the Canners,” 
a pamphlet which gives packers of canned goods all 
necessary information to enable them to pack, label 
and distribute their products without running counter 
to any of the provisions of the Federal statute. It 
was prepared under the direction of the canners’ na- 
tional organization by the secretary, Frank E. Gor- 
rell, for distribution among packers, and reads as 
follows: 

Introduction. 

Since the adoption of the Food and Drugs Act, June 30, 
1906, the Department of Agriculture at Washington has 
been issuing a series of food inspection decisions. Many 
of these pertain to canners, while some relate to other trades. 

The National Canners’ Association has thought it proper 
to assemble the decisions which relate -to the business of 
its members and put them in this book form for handy 
reference. 

Decisions Systematized. 

The different decisions are discussed, not particularly in 
the order in which they are issued but rather with the view 
of systematizing them, so that their meaning can be grasped 
more readily. 

In interpreting the food inspection decisions it should be 
borne in mind that the rulings of the Department in the 
different cases do not add anything to the rules and regula- 
tions established in connection with the law, nor do they 
take anything away from them. The decisions and opinions 
referred to, express the attitude of the Department in rela- 
tion to the interpretation of the law and the rules and 
regulations and they are published for the information of 
the officials of the Department and especially to acquaint 
manufacturers, jobbers, and dealers of the attitude of the 
Department. They are more in an advisory than a man- 
datory spirit, but if manufacturers, jobbers and dealers fol- 
low these interpretations of the law in their business trans- 
actions, no prosecution will lie against them, because the 
initial step against offenders must be on the recommenda- 
tion of the Department of Agriculture. 

If the manufacturer, jobber or dealer desires to follow his 
own line of procedure he can do so. Each person is entitled 
to his own opinion, but must assume the responsibility when 
acting in harmony therewith. The above is the position 
taken by the Secretary of Agriculture in F. I. D. 44. 

Filthy or Decayed Fruit Forbidden. 

The aim of this cireular is to acquaint the canner of 
fruits and vegetables with the general requirements of the 
law, and attention is first called to the importance of strictly 
observing the sixth portion of Section 7, which says that 
it shall be deemed adulteration if products shall contain any 
filthy, decomposed or putrid animal or vegetable substance. 
The meaning of this is so plain to every canner that it needs 
no further explanation. 

Use of Coloring Matter Forbidden. 

In the 4th part of the same section it is forbidden for 
the product to be mixed, colored, powdered, coated or 
stained in a manner whereby damage or inferiority is con- 
cealed. The rulings of the Department have forbidden the 
use of coloring matter in the packing of tomatoes because it 
deems this an effort to conceal inferiority in the product, 
although the coloring matter may be harmless. 

Preservatives Forbidden. 
The 5th part of the same section forbids poisonous or 


other added deleterious ingredient which may render gyeh 
article injurious to health. This is construed to prevent 
the use of any chemical which may be added to any kind o¢ 
canned fruit, either for the purpose of assisting in jtg 
preservation or changing its color. Formerly some packers 
of corn used a bleacher, but this has been entirely done away 
with even before the Pure Food Law went into effect, ~ 
Not Necessary to File a Guaranty. 

Probably there is no portion of the law which is more 
thoroughly misunderstood than Section 9, which relates to 
the guarantee to be given by the packer to the wholesaler, 
jobber or any other person who may handle his goods. There 
seems to be a general impression in some sections that every 
canner must file one and be awarded a serial number by the 
Government,—otherwise he is a law violator. Such is not 
the case. The guarantee is a matter in which the Govern. 
ment has no interest except as stakeholder (if we can go use 
the term). It is a promise of the packer that he will protect 
and defend any person from prosecutions for handling his 
product. 

Serial Number Awarded. 

If desired, any packer can sign a form of guaranty and 
have the same filed with the Department of Agriculture. A 
serial number will then be awarded him and if he so desires 
he may print it on all of his labels, preceded by the words 
‘*Guaranteed under the Food and Drugs Act, June 30, 1906,” 
The Government has nothing to do with this, however, ex- 
cept to hold the signed agreement and it is not necessary 
thereafter to make a special agreement with each person who 
purchases his goods. 

It should be remembered, however, that the packer can 
make this agreement with every sale if he so desires and he 
is not bound to file his guaranty with the Government unless 
he so elects. 

This form which was approved at the annual convention 
of the National Canners’ Association is as follows: 

Form of Guaranty. 

I (we), the undersigned, do hereby guarantee that the 
article of foods or drugs manufactured, packed, distributed 
or sold by me (us) [specifying the same as fully as possible] 
are not adulterated or misbranded within the meaning of 
the Food and Drugs Act, June 30, 1906. 

(Signed in ink) 

(Name and place of business of wholesaler, dealer, manu- 
facturer, jobber or other party.) 

(To be acknowledged before a notary or other official hav- 
ing a séal.) 

Any canner desiring to file a guaranty is earnestly ad- 
vised to apply direct to the Department of Agriculture, 
Washington, D. C., where a blank will be furnished free of 
charge. It is also well to obtain from the Department, de- 
cisions which have been issued on this subject. They are 
Nos. 40, 70, 72, 83 and 96 and will be furnished to any one 
on application, without charge. Decision number 96 is of 
particular value to assist applicants for serial numbers. 

Purity Not Guaranteed by United States Government. 

Some manufacturers (we are glad to say that they were 
not canners) have been doing what they deem effective ad- 
vertising by asserting that the purity of their product is 
vouched for by the United States Government. Nothing can 
be further from the truth, however, as has been shown above, 
So much falsified was this guaranty that the Department 
found it necessary to issue Cireuiar 70 which says that im 
each case of abuse, the serial number will be withdrawn and 
the guaranty returned after proper notice. 


Not Necessary to Label Canned Goods. 

It should be borne in mind that while under the require- 
ments of law they must not pack ‘‘ filthy, decomposed or 
putrid * * * vegetable substance’’ nor can the vegetable 
substance be ‘‘mixed, colored, powdered, coated or stained 
in a manner whereby damage or inferiority is concealed,” 
nor can be added ‘‘poisonous or other added deleterious in- 
gredient which may render such article injurious to health;”’ 
yet they are not by law required to label their cans; but if 
they do, every statement that is put on the can must be 
literally true; for instance (a) if the label says ‘* red, ripe 
tomatoes’’ the contents of the can must come up to this 
representation: (b) the name of the packer nor his location 
need not be given, yet if the goods were put up by John 
Smith, Columbus, Ohio, they cannot be labelled James Jones, 
Keokuk, lowa. 

Provisions for ‘‘Buyers’’’ Labels. 

Under the law, canned goods may be labelled with the 

name of a person, firm, or corporation for whom the goods 
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Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 


Canners Exchange offers Insurance to subscribers at actual cost. Based on statistics, it will 
save at least 50 per cent of your insurance expense. Our Cash Assets are double the cash 
assets of regular stock companies in proportion to amount of business done and in addition 
we have sufficient individual liability to take care of any loss. 

The strength of our Policy cannot be questioned. Many of the leading canners of the 
United States are interested with us and our list of subscribers is rapidly increasing. This 
is a matter of vital importance to every Canner, and investigation should not be delayed. 

For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


4 _Caldwell’s Helicoid 

m= Conveyor, a_ perfect 

spiral with continuous 

pie aes ibid flight, no laps or rivets. 

CONVEYORS 1 Spiral Conveyors Furnished black steel 


Pan Conveyors 


Cable Conveyors or galvanized. 
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ELEVATORS Package Elevators 


Elevator Buckets of all kinds 


TRANS —— Moulded Gears—largest list of patterns 
MISSION in existence. 
MACHINERY ( Machinery for Rope Drive using wire or 
Manilla rope. 


POWER 1 Shafting, Pulleys and Bearings. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interestec in our line 
of machinery. 


Standard Liaok-Belt Conveyor. 


H. W. CALDWELL é&» SON CO., Western Ave., 17th-18th Sts,, Chicago 


Eastern Sales and Engineeriog Office—Falton Building, 50 Church Street, New York 
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42 THE CANNER AND DRIED FRUIT PACKER. 


are manufactured or packed, or by whom they are distrib- 
uted, if preceded by the words ‘‘prepared for,’’ ‘‘manu 
factured for,’’ ‘‘distributed by.’’ The Department does not 
approve of the phrase ‘‘sold by.’’ It requires that the ap- 
proved phrase shall be set in not smaller than 8 point 
(brevier) caps. 

While the Department does not approve of -any particular 
label, it has given out general requirements in F. I. D. 52. 
Below is given those necessary for the average label: 

(1) Name of substance of product. 

(2) Statements of foreign ingredients, whose presence 
are required to be declared. 

(3). Name of manufacturer, if given. 

(4) Place of manufacture. 

General Label Requirements. 

Again we call attention that the law. does not require 
the name of the manufacturer to be given or the place of 
manufacture, except in the case of food mixtures or com- 
This does not apply to canned goods, but if they 


pounds. 
Under the above ruling, this 


are given they must be true. 
will be a correct label: 
SUGAR CORN 
Sweetened With Cane Sugar 
Packed by 
LEMUEL DUNBRACCO 
Duluth, Minn. 

Any descriptive or explanatory matter should be placed 
at the bottom of the label. 

Requirement 17 says: 

Brevier or Larger Type Must Be Used on Label. 

(c) The size of type to be used on the label shall not be 
smaller than 8 point (brevier) caps. 

General Appearance Can Suit Individual Cases. 

(ad) The form, character and appearance of the labels, ex- 
cept as provided above, are left to the judgment of the man- 
ufacturer. 

Must Be No False or: Misleading Statements. 

(e) Descriptive matter upon the labels shall be free from 
any statement, design or device regarding the article, or in- 
gredients or substance contained therein, their quality or 
their place of origin which is false or misleading in any 
particular. 

Names of Fictitious Firms Cannot Be Used. 

It should be borne in mind that labels bearing the names 
of fictitious firms cannot be used, F. I. D. 46. This is a vio- 
lation of regulation 18 which provides that if the name of 
the manufacturer (or packer) and the place of manufacture 
be given, they must be the true name and the true place. 

GENERAL INFORMATION. 
Definition of Succotash. 

In F. I. D. 71 the Department says, ‘‘The word ‘suc- 
eotash’ if used without qualification is understood to imply 
that the product designated is composed of green sweet corn 
and green beans. If soaked beans or soaked corn; i. e., dried 
beans or corn softened with water are employed, the name 
should be accompanied by a declaration of that fact, such 
declaration to be in type not smaller than 8 point (brevier) 
caps. 

4 Inspectors Will Visit Factories. 

It is stated in F, I. D. 69 that in the enforcement of the 
law, inspectors of the Bureau will visit establishments in 
which food products are manufactured, stored or sold. They 
will take samples only, and should there be a violation of 
the law, no action will be taken until the dealer or manu- 


facturer has been notified and afforded a hearing. In ease 
of an adverse decision, the testimony must be submitted to 
the Board of Food and Drug Inspection for final action. 

No Prosecutions Until Parties Are Afforded a Hearing, 

From the above it will be seen that there will be no pros- 
ecutions until the interested parties are first afforded g 
hearing. ‘The Department states that they need not appear 
in person or by an attorney, but can file a brief, setting 
forth their side of the case. 

Use of Sugar in Canned Foods Allowed Where There is No 
Attempt to Deceive. 

F. I. D. 66 says, ‘‘Sugar is a wholesome food product and 
condimental. It reveals its own presence by its 
taste. Its addition to a food product cannot be objected 
to on the grounds of injury to health.’’ The Department 
holds that where sugar is not used for fraudulent purposes 
that it need not be stated on the label, but if for instance. it 
is added to Indian corn, which is not sweet, for the purpose 
of making it appear a sweet corn, to be sold as such, that 
this is a fraudulent purpose and for this reason is prohib- 
ited by law. 

Cannot Be Mixed With Any Other Substance For the Purpose 
of Concealing Inferiority. 

The Department holds that under Section 7 of the law that 
a food product cannot be mixed with any other substance 
for the purpose of concealing damage or inferiority. The 
vegetable which is not naturally sweet could not be sold 
for one which is naturally sweet by mixing with sugar, with- 
out violation of the law; unless the addition of sugar is 
plainly indicated on the label. 

It is therefore held that the addition of sugar to a sub- 
stance not naturally sweet, converting it to a substance 
which may seem naturally sweet, is justified if the label 
plainly indicated that this sweetening material is added. In 
every case where no deception is practiced the mention of 
the presence of sugar is not required. 

Dyes, Chemicals and Preservatives in Foods. 

F. I. D. 76 thoroughly goes into this subject. It gives 
the result of the investigation of the Secretary of Agricul- 
ture in the examination of these substances which he shall 
determine to be harmless. The law provides that no food or 
food product shall contain any substance which shall lessen 
the wholesomeness or add to the deleterious properties. It 
has been determined that no drug, chemical or harmful or 
deleterious dye or preservative may be used. 

Harmless Preservatives. 

Common salt, sugar, wood smoke, potable ristilled liquors, 
vinegar and condiments may be used. Pending investigation, 
saltpetre is allowed. 

Dye to Conceal Inferiority Prohibited. 

This decision reiterates that the use of any dye, harmless 
or otherwise to color or stain a food in a manner whereby 
damage or inferiority is concealed, is especially prohibited by 
law. 

So grave has this question been considered that the sub- 
ject has been referred to a Referee Board composed of scien- 
tific experts. In the meantime their use will be allowed, 
subject to the following restrictions: 

Benzoate of soda not exceeding one-tenth of one per cent, 
which use must be stated on the label. 

Ordinary quantities of sulphur dioxid, if the use is shown 
on the label. 


is also 














AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 
**Southern’”’ Inside Coated Cans. 


That their success is assured is 


now disputed by no one. The gold lacquer being baked on under an intense 
heat in our own plant, especially equipped for the purpose, precludes any possi- 
bility of the acids attacking the metal. Packers of Beets should give our cans 
a trial before the end of the season. 


SOUTHERN CAN COMPANY, 


EB. EVERETT GIBBS, President 


Baltimore, Maryland 
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This Machine 
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an idea, let us develop it. 








Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 
it would provide work for your factory all year. We make machinery for producing the best Con- 
densed Milk. We also build all kinds of special machinery for the canning factory. If you have 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 

















S saa 
ENUM 


C. M. KEMP MANUFACTURING CO. 


405 to 413 E.Oliver Street, Baltimore, Md. 
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NOT TOO LATE 


to have the services and advantages 
of this remarkable Apparatus THIS 
season. Can be installed in several 
days, and if your season has started 
the installation will not interrupt 
your operations for five minutes. 


NINE-TENTHS of the TROU- 


- BLES with capping machines are due 


to insufficient or irregular heat. 


THE 20TH CENTURY GAS MA- 
CHINE will rid you of _ these 
troubles. 


yuaranteed to produce and MAIN- 
TAIN an INTENSE and UNIFORM 
HEAT. By our method of producing 
and applying the gas, you can greatly 


+ improve your service and reduce the 


gas consumption. USES CHEAP- 
EST GASOLINE or DISTILLATE 
WITHOUT WASTE. 


MAKES BIG 
SAVINGS 


Furnished on 30 
DAYS’ TRIAL. 
If machine does 
not meet your 
expectations, 
fire ii back. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thies Office 
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EXPERIENCED HELP WANTED. 





WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
«*X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position as superintendent or assistant superin- 

tendent or machine man; practical machinist; understand 
canning all fruits and vegetables. Best of references. Address 
‘*E. L,,’? care THE CANNER. 





WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 


MACHINERY. 


in, 





FOR SALE—One Remington capping machine; first-class con- 
dition; practically new. Address W. I. Stoddard, Camden, 
New York. 


FOR SALE—One Hawkins capper, one two hundred-gallon, 

one seventy-five-galion double-jacket copper kettles, one King 
tomato filler, one Stevens tomato filler. All good as new; 
used but little. Address C. E. Murray, Decherd, Tenn. 


FOR SALE—12 crates for round process kettles; 38 by 15 
inches, double bail, good as new. Price, $3 each f. o. b. fae- 
tory. Address Waterloo Preserving Company, Waterloo, N. Y. 











FOR SALE—Cox capper, 6 steel fans and 50 iron trays; 
good working condition; $125. One Hubble tomato filler, 
$65. Address ‘‘H. B.,’’ care THE CANNER. 


FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 








FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 








WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 

A. W. Fulton, B. S. Snow and other specialists; illustrated; 

upwards of 500 pages; cloth bound; price, postpaid, $1.50. 

—— THE CANNER Publishing Co., 22 E. Randolph St., 
icago. 





WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THz CanNnzR Publishing Co., 
22 E. Randolph St., Chicago. 





MACHINERY WANTED. 





WANTED—To buy two or three second-hand retorts, 40x72, 
with crates. Burlington Vinegar and Pickle Works, Bur- 
lington, Ia. 








MISCELLANEOUS. 





WANTED—Will ‘‘H. B.,’’ advertising for sale Cox Capper, 
ete., send his name to THE CANNER, as owing to papers 
having been misplaced his address has been lost. 





WANTED—A practical man of some executive ability to help 

establish a canning factory at Natchez, Miss. Man with a 
little capital preferred. Excellent opportunity for the right 
party. Address L. E. Davis, Natchez, Miss. 





WANTED—Good, thick 
1908 crop, both in No. 10 cans and in barrels. 
Sycamore Preserve Works, Sycamore, Ill. 


tomato pulp without preservative, 
Address 





‘WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Shicago, TL 


FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 











CODE BOOKS, ETC. 
FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THz CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THE 
CANNER, 22 E. Randolph St., Chicago. 











IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WAKEM 
& McLavcuHLin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago cemmand 


a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Inc., 362 Llinois 
&t., Chicago. 




















FOR SALE—New book on ‘‘Celery Culture,’’ by W. R. Beat- 
"tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 
OR SALE—An authoritative work on the culture of aspara- 

s, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THz CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 














MISCELLANEOUS. 





FOR SALE—Packer seeks a buyer for the 1909 output of a 
small oyster canning plant.in Florida; good quality goods. 
Address ‘‘} lorida,’’ care THE CANNER. 








IMPORTANT STEP IN FOOD LAW ADMINISTRATION. 

An important step in connection with the enforce- 
ment of the Federal pure food law was taken a few 
days ago when the bureau of chemistry sent out to 
some thirty persons in different states commissions 
to act as collectors of samples of foods and drugs for 
the purposes of securing analyses thereof for the 
purpose of correcting misbranding and adulteration. 
The commissions were sent to local health officers 
and state food inspectors. This step has long been 
contemplated by the authorities at Washington, who 
have had under advisement the idea of codperation 
between the Federal, state and municipal authorities 
with the purpose of fighting against food adultera- 
tion. Among those commissioned were the follow- 
ing : 

Food Commissioner A. C. Bird, of Michigan, Floyd 
W. Robinson; Food Commissioner L. Davies, of 
Washington, Elton Fuliner; Food Commissioner J. 
Q. Emery, of Wisconsin, Richard Fischer; J. R. Field, 
Idaho; Food Commissioner E. F. Ladd, of North 
Dakota, E. F. Ladd; Dairy and Food Commissioner 
E. K. Slater, of Minnesota, Julius Hortvet; Food 
Commissioner A. H. Wheaton, of South Dakota, 
James H. Shepard; Food Commissioner H. R. 
Wright, of Iowa, B. R. Chittick. 





CUBAN WANTS TINPLATE MACHINERY. 

The bureau of manufactures of the department of 
commerce and labor at Washington, D. C., has been 
advised of an inquiry from Cuba for prices on a com- 
plete outfit for canning pineapples. The firm under- 
stands that they want cookers or steamers, machines 
for cutting up the fruit and for canning, soldering, 
etc. Full particulars are requested from firms in a 
position to supply the necessary equipment. 

As the bureau of manufactures has addresses on 
file and requires those applying for same to refer to 
the file number, it will be necessary in this instance to 
refer to No. 2448. 





OREGON CANNERY BURNS. 
_The salmon cannery at Acme, says a report from 
Eugene, Ore., owned by A. W. Hurd, was completely 
destroyed by fire a few days ago. The loss is esti- 
mated at $30,000, with about $12,00 insurance. The 
cannery had been leased for the season by the Elmore 
Company, of Astoria. Its destruction will leave the 
entire salmon run to William Kyle, who owns the only 
other cannery on the river. 
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Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 
BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
er consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by ‘ 


THE GRASSELLI CHEMICAL CO. 


CLEVELAND, O. NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, 0. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE O©O., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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Worthy of Mention 











‘*U. H. Dudley & Co.,’’ says the American Grocer, ‘‘ have 
hung in their office life-size photographs of exceptional merit 
of the founder of the firm, the late U. H. Dudley, and Jacob 
Weis]. The memory of these two grand men, so highly es- 
teemed in the trade, could not have been cherished in a more 
pleasing way than by having their kindly faces kept in view 
of their many friends and the customers of the house. As works 
of art they are worthy of inspection. 

For the first time in its history the British government 
has formulated a set of regulations to govern the importation 
of foreign meat products. Heretofore the regulation of meat 
imports has been left largely to local health authorities. Under 
the recently adopted public health act the British Local Gov- 
ernment Board was given power to formulate food regulations, 
and the ‘‘ Foreign Meat Regulations of 1908’’ are now issued 
by the board. These regulations go into effect November 1 
next. 


The American Consul-General at Yokohama made a trip 
recently to the Japanese island of Hokkaido, and, concerning 
it, says: ‘‘One of the most successful agricultural develop- 
ments is in the line of horticulture. Strawberries, blackberries, 
and all similar types of berries grow to perfection. Apples, 
pears, peaches, plums, cherries and. grapes are grown success- 
fully. Fruit canning is being developed,- and this will, no 
doubt, be one of the most substantial industries of the future, 
as so many varieties of fruits and berries are rapidly being 
produced abundantly.’’ 

A heavily capitalized co-operative concern, to deal in gro- 
ceries and other merchandise, is reported being organized in 
Canada. It will be called the Dominion Co-operative Associa- 
tion and will be incorporated and establish co-operative whole- 
sale and retail stores in Toronto and, possibly later, in other 
cities of the Dominion. It is proposed to capitalize at $1,000,- 
000, divided into 200,000 shares at a par value each of $5. 
The home offices and central distributing warehouses will be 
located in Toronto. H. MacDonald and Hiram Kitely, joint 
managers of the British Canadian Securities Company, a pro- 
motion concern, seem to be leaders in organizing the scheme. 

‘‘How many spears of asparagus can the average man,’’ 
asks the Merchant Review, a retail grocery paper published 
in New York, ‘‘store away at one meal?’’ It depends upon 
the kind of asparagus. Walter B. Timms, of Austin, Nichols 
& Co., is showing a spear of asparagus which weighs 14 
pounds and is 744 inches in circumference! How’s that for 
Jersey soil richness and vigor? It was grown in Phalanx, 
N. J., by Messrs. J. & W. S. Bucklin, a well-known firm, and 
was cut on June 27, 1908. It is said to be the largest spear of 
asparagus ever cut or known in New Jersey. We accept the 
statement without calling for vouchers. We judge that New 
Jersey is due to shine as a producer of really fancy ‘‘grass,’’ 
fancy enough to make Long Island and California look to their 
laurels. 

The Texas Home Canners’ Association is one of the most 
unique organizations connected with the canning industry 
in this country. As the name implies, it is an organiza- 
tion of truck and fruit growers operating small home can- 
neries. These canneries have banded together and appoint- 
ed a business agent to purchase their supplies and also to 
sell their products. A uniform label will be used on all 
their canned goods, and each member will be given a num- 
ber, which he will stamp on the labels on all the goods 
he packs. Each member will be required to guarantee the 
quality of his canned goods. When an individual member 
needs a supply of cans he will notify the local agent of 
the association, who will in turn forward the order to the 
state business agent. 

‘* Although not ranking with the grain and wheat crops,’’ 
says W. N. White, apple broker of New York City, in an 
advance circular on a statistical work on apples in this 
country, ‘‘the figures show the magnitude of this class of 
fruit now growing in the United States, and reckoning 
apples at 40 and pears at 60 trees to the acre, the total 
acreage is above 5,000,000 acres—50 per cent more than 
the potato crop and employing five times as many people in 
harvesting the crop. The grower’s greatest opposition 
comes from the banana importations, which reached over 
60,000,000 bunches in the fiscal year 1906-7, profits in this 
business being enormous. I am a free trader of raw prod- 


uets, but I believe that if this article is brought in free jt 
should be brought in on American bottoms, all the steamers 
now employed being foreigners, principally Norwegians, ‘] 
have watched the argument about the subsidized Ameriegy 
steamers, and here is a chance to employ some American 
steamers and American sailors or put a duty of 15e¢ on 
bunch. Building the steamers and employing Americap 
sailors would leave some of the profits in the commonwealth, 
Reckoning two trips a month with 20,000 bunches bananas, 
it takes a fleet of 150 steamers to transport these bananas 
to the United States, and we are entitled to some retur 
for it.’? Mr. White estimates that there are 201,794,649 
apple and 17,716,184 pear trees in the United States. 


The McCreedy Tins, Ltd., has been registered in the Trans. 
vaal, South Africa, according to the Johannesburg correspon. 
dent of the Mining Journal, London, for the purpose of 
working a property in Swaziland known as the McCreedy 
concessions. The. registered capital of the company is £17,500 
in £1 shares, 4,000 being set apart for working capital, 2.000 
held in reserve and 11,500 shares going to the vendors. The 
area covered by the concessions is some thirteen and a half 
square miles in extent, and the title is for fifty years with the 
right of renewal. The terms under which they have bee 
granted are a royalty of 24 per cent of the profits payable 
to the government. From the report made by A. von Dessauer, 
the company has an excellent property. The ground is said 
to be of the same geological character as that on the holdings 
of Messrs. Eckstein and the Usutu Syndicate, which are 
being so successfully worked. It is stated that, although 
little prospecting work has been done in comparison with the 
area of the property, sufficient payable ore has been exposed 
to repay the capital subscribed several times over. There are 
also large beds of alluvial deposit which have given excellent 
panning results. 

Of far-reaching importance, it is believed, will he the 
first international congress for the repression of the adul- 
teration of alimentary and pharmaceutical products which 
will meet at Geneva, Switzerland, on September 8 next for 
a week’s session. The congress, which will be held under 
the auspices of the White Cross Association, is intended to 
be complementary to the Red Cross Society. Prophylaxis— 
that is, everything which tends to debilitate and depress the 
human family or invite disease or infection, is the subject 
of the White Cross Society’s investigations. The principal 
object of the convention is to make more effective the laws 
of various countries relating to repression or suppression of 
the adulteration of foods and drugs. Dr. Harvey W. Wiley, 
chief of the Bureau of Chemistry of the De- 
partment of Agriculture, and perhaps some one else 
will take part in the congress as the official representa- 
tives of the United States. Dr. Wiley expects to sail from 
New York about August 25 for Geneva. Dr. Wiley will pre- 
sent three papers. These will be on ‘‘The Purpose and 
Working of the Food and Drug Act,’’ ‘‘The Advisability of 
Excluding Chemical Preservatives From All Food Prod- 
ucts and the Reasons Therefor’’ and the third will deal with 
the importance of securing, through an international con- 
gress, uniformity in definitions of adulteration of foods and 
drugs. Dr. Wiley already has proposed and sent for the use 
of the congress as the basis of argument and discussion the 
standards of purity for foods adopted by the Department 
of Agriculture. ‘‘Such an international congress is of the 
utmost importance,’’ said Dr. Wiley in discussing the mat- 
ter, ‘‘particularly so in view of the universal campaign 
that is now being waged in all countries against frauds and 
adulterations. It will unify effort; bring those who are 
interested in the execution of these laws into contact with 
each other and thus secure greater efficiency and more sym- 
pathetic work among the various countries tending to uni- 
formity of definitions for both frauds and adulterations.’’ 





SELLING USED MACHINERY. 

No means of finding buyers for used canning ma- 
chinery has been found to equal a “For Sale” ad in 
THE CANNER. Try one and see. Do it NOW, be- 
fore the tomato and corn packing season opens. 











Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be without it? 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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CAN EARING MACHINERY Fresses, Dies 


«» DOUBLF SEAMED EARS AND SOLDERED EARS AUTOMATICALLY ATTACHED :: 











Prices and 
further in- 
formation 
about this 
or other 
Can 
Making 
Machinery 
will be 
furnished 
on 
request. 


CHARLES STECHER COMPANY (Not Inc.) 


Pome and Manufacturers of Special Automatic 
:: Machinery and Machine Tools 


19 - 21 SOUTH JEFFERSON STREET, CHICAGO, ILLINOIS 
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“Tackstick” 
and Box Shooks Sticks 
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Canning Boxes 














There’s no doubt about that. Tackstick sticks 


, : d labeli hi 
A good box at the price iin Wi, sa on hs ate 8, Sl: IE Me 





of a poor one. Tackstick is dry paste. All you 


have to do is to add cold water 
to one pound of Tackstick to 


Boxes in stock insure LA’ make from seven to nine pounds 


of the best paste you ever used. 


prompt service. S Tackstick will not sour, mold, 


or spoil in any way. Neither will 
it rust cans nor spoil labels. It 
just sticks. 


Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
The supply. Price list on application. 


Bell & Coggeshall Co.| | tacks MFG. CO. 


Louisville Kentucky 217-223 West Street UTICA, N. Y. 





Write for Samples and Delivered Prices 
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SCIENTIFIC TESTS TO DETERMINE THE PHYSIO- 


LOGICAL EFFECTS OF SALTPETER. 

Reports were in circulation a short time since pur- 
porting to give the results of the investigations being 
conducted at the University of Illinois under the di- 
rection of a commission of eminent scientists to deter- 
mine the effect upon digestion and health of the use 
of saltpeter in curing meats. It was stated that the 
tests had been concluded. No results were announced, 
since the reports of the tests would naturally have to 
be submitted to the members of the expert commis- 
sion for study and decision. 

It was stated, however, that the result of the tests 
showed that saltpeter was of little if any injury to 
health or digestion in the quantities used in meat cur- 
ing. It is believed that this will be the verdict of 
the commission, which includes such scientific au- 
thorities as Prof. Welch, of Johns Hopkins; Prof. 
Chittenden, of Yale; Prof. Matthews, of the Uni- 
versity of Chicago, and Prof. Grindley, of the Uni- 
versity of Illinois, the last of whom has had direct 
charge of the tests. 

These tests have been in conjunction with others on 
the general question of digestibility of foods, com- 
position of meats, etc., which Prof. Grindley has car- 
ried on for the past fourteen years. Two years ago 
the University of Illinois was asked by the American 
Meat Packers’ Association to supervise a test of salt- 
peter, which was then under investigation by the 
Government. Since that time the Government tests 
are said to have been abandoned, and the use of salt- 
peter in proper quantities is permitted by the Federal 
meat regulations. The results of this test at the Uni- 
versity of Illinois are expected to confirm the Govern- 
ment’s attitude in the matter, while the Government's 
action in abandoning its own tests might be construed 
as a compliment to the standing of the commission 
created at the instigation of the American Meat Pack- 
ers’ Association. 

The three chief objects of the tests were to deter- 
mine the influence upon the normal health of the in- 
dividual of the small amount of saltpeter which ordi- 
narily occurs in cured meats; the enlargement, the de- 
velopment and the perfection of methods and plans 
for carrying out a detailed scientific study of the nutri- 
tion of a considerable number of human individuals ; 
and to obtain a large amount of accurate scientific 
data on the normal nutrition and chemical changes 
in the body of man and to compare the same to any 
abnormal nutrition and chemical changes which might 


result from different kinds of specially prepareg 
foods. 

The experiments were conducted upon twenty-fogr 
students, who formed the “Nutrition Club.” In ge. 
lecting members for the club the physicians connected 
with the work aimed to exclude any individual who 
showed indications of irregularities in health, but no 
attempt was made to select men above the average as 
to strength, development or health. The men varieq 
in age irom 19 to 31. 

A mixed diet of fruits, cereals, vegetables, soup, 
meats, bread, milk, butter, etc., was supplied the mem- 
bers. Each food was weighed off and served indj- 
vidually. In all cases, with one exception, the foods 
were served in the usual manner and in their usual 
condition. The exception was that of meats. In the 
latter case those in charge having proved it IMOs- 
sible to cut slices of cooked meat in such a way that 
two slices will have exactly the same chemical. com- 
position, found it necessary to roast or broil the meats, 
and after cooking, while still warm, to remove al] 
bone and gristle and the larger portion of the visible 
fat, and to pass the leaner meat through a_ meat 
chopper. 

In summarizing the result of the investigations Dr. 
Grindley says: “The first question for us to decide 
from our work is: Will the small amount of salt- 
peter in the meats, equaling 1-10 of I per cent, produce 
injurious results to the health of men consuming a 
reasonable quantity of the cured products? As vet no 
official conclusions can be drawn from this phase 
of the work. 

CANADIAN JAM AND PICKLE TARIFF. 

Representatives of the jam and pickle industry of 
Canada recently filed requests with the Government 
at Ottawa for an increase in the tariff on importa- 
tions of jams and pickles. The reply of the Govern- 
ment was that it would be impolitic to raise the im- 
port duty as requested, on account of its effect on 
other industries, which would likewise ask for in- 
creased protection. 

It is stated that some of the jam and pickle fae- 
tories in Canada may be closed on account of the 
British preferential laws allowing competition in the 
Dominion of manufacturers in England. 





‘*RAISIN SEEDER TRUST’’ THREATENS. 
The California “Raisin Seeder Trust” has had ad- 
vertisements printed in the Fresno newspapers de- 
scribing the device on which it holds patents and go- 
ing on to say that: “In view of the fact that it has 











give satisfaction. 
to be exactly what the label represents. 





THE WISCONSIN PEA CANNERS’ CO. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
Both brands are put up exclusively by us, and are strictly guaranteed 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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Now 1s the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 








Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD 3 i : CHICAGO 




















“BLISS” 
CAN MAKING MACHINERY 


—— FOR —— 


SANITARY CANS and PACKERS’ CANS 








It is equipped with every convenience 
for rapid and economical production, and 
covers every need of the can manu- 

) facturer. We equip large and small 


\ plants. 


Correspondence solicited. 


Estimates furnished. 








Patented Automatic mags _ os 
Bliss s Fitted With 
Cap Hemming Mac Pate sand Ueatese Feed 


| E. W. BLISS COMPANY, .isire es 
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been brought to our attention that certain parties in 
California are proposing to build and use machines 
of the above description during the coming season, 
under the impression that such use would not inter- 
fere with any rights of our company, and in view ot 
the further fact that this patent has not yet been is- 
sued, we deem it proper to notify persons contemplat- 
ing the use of such a device that the same will be an 
infringement upon the said patent when issued, and 
we hereby warn and‘caution them against the use 
of such a device. We give this notice at this time 
so that any persons who may hereafter build or use 
such machine cannot say that they did so innocently 
and without knowledge of our rights in the prem- 
ises. 





CALIFORNIA RAISINS WERE COOKED. 
Horticultural Commissioner Schell of California 
makes the more or less startling prediction that the 
holdover raisin crop, together with this year’s new 
crop, would fall short of the normal, and bases this 
in the results of the recent hot weather, more par- 


ticularly the hot nights. In this respect Mr. Schef 
says that the great heat has caused a defoliation of the 
vines, exposing the grapes more than usual to the 
fierce heat of the day, and the recent hot nights. The 
result is that enough of them have been burned, 
“cooked,” as some call it, to reduce the crop to the 
extent mentioned by the commissioner. 





DISAPPOINTING FRENCH SARDINE CATCH. 

According to a report from Nantes, France, the 
catch of sardines there continues bad, with little or 
nothing being packed. At Vendee there is little pack- 
ing in progress, with high prices for fish ruling among 
the fishermen and the quality nothing to boast of. Ip 
3retagne there is nothing w hatever. doing in the in- 
dustry. 





GOOD RESULTS. 

Users of ‘‘Wanted” and “For Sale’ ads in Tue 
CANNER get good results, and get ‘em in a hurry, 
Anything to buy, anything to ‘sell, try a CANNER 
classified ad. 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 


Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp wary MACHINE 
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Gold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction.- Price complete with so 
feet of Track and Cables, $300.00, 
®. O. B. cars Rome, N.Y. For 
Curther inf ion and Ih 
address 























Cc. S. HARRIS COMPANY, 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 


This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 
DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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pc ate at Stop Hand Work! 


The “Sprague” 


Line of Canning Machinery IN BRINING AND SYRUPING 
‘‘Hawkins’’ Continuous 

Capper, ‘‘Jersey Queen’’ K R A U gg 

Filler, Model ‘‘M’’ Corn of O VI | NY 




















It a Cutter, Corn Cookers, 
ay Silkers and all BAK E D =) FA NS 
Factory Machines for 

I sell it Canning Purposes or any other goods that reguire the 


introduction of liquid to cans. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Don’t Worry, 
ask me, I'll get 
it for you 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 














TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- ER 
dies for insects, etc. Illustrated, 144 pages, 75 cents. *% THE UNIVERSAL LIQUID Paaen. 

Order through THE CANNER. 





Continuous, Trayless and e tirely automatic. This machine 
fills cans or gicts jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 

















Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 


Hawkins Universal Exhauster | SPRAGUE CANNING MACHINERY CO 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 





For further particulars address FACTORY SALES OFFICE 


S p “ A 6 U : C A N N | N 6 M A C H | N . a Y C 0 HOOPESTON, ILLINOIS 5 Wabash! Ave., CHICAGO, ILL. 
& a 


5 Wabash Avenue, CHICAGO 





DANIEL2G} TRENCH &{CO?; GENERAL AGENTS 
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a THE ART OF 


Canning and Preserving 
sorter MOT eee | | Packer's Cans 











FOR 





Actually Used by the Author and Prominent Packers 





In offering to the canning trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 


PRICE $5.00 DRAFT WITH ORDER 
FOR SALE BY i . E b 
“THE CANNER,” 5 Wabash Ave., Chicago O E; 


Patents = Trade-Marks | | “Clean & Bright” 
Food and Drugs Act Opinions PLATES 












































2 9 9d 
JOSEPH M. BOWYER : 
| Pope Tin Plate Co. 
Attorney at Law and . 1110 F. STRYET, W. W. 
Solicitor of Patents. WASHINGTON, J. 6. PITTSBURG, PA. 



































BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


; ; Canning andPreservin 
Course in Canning aie E 
BACTERIOLOGIGAL TECHNIQUE 








A Complete 








Being a Thorough Exposition of Practi- 








nd P i Fruits 
ae Cg ee FE, FH @A Practical and Scientific Text Book 
ae ee for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
By an Expert Processorand Chemist Processors. 
@A manager who will master this text 
sass book will command double his present 
salary and be worth it to his employers. 
This Work Written in Plain Language, Easily @ This is the text book now used in the 
Understood. With Its Aid All Processes Laboratory School. A class has been 
Readily Mastered. pu, 
Price $5.00 Postage 29c 
PRICE $5.00 Reet 





Order through THE CANNER CASH WITH ORDER “THE CANNER” 5 Wabash Ave., Chicago 
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DIRECTORY 


SAbooooo44 


Canners and Packers of 
North America 
Aa 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 








FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





serves, etc., in the United States and Canada. 
It also gives the names of goods packed by KANSAS CITY 
MO. 


each factory and the brands under which they 
are sold. Every name in the 1908 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1908 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
5 Wabash Ave., Chicago 
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We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 




















etc.; manufacturers of pickles, catsup, pre- | 
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FOR NEW SUBSCRIBERS | | OO BO Library 


FRUIT PACKER PUB- Canning and Preserving, with Bacteriological 
LISHING CO Technique, by E. W. Duckwall, M.S.; 500 pages; 
. $5.00. Postage, 29 cents. 
S H Silos, Ensilage and Silage. By Manly Miles 
5 Wabash Ave., Chicago M.D., F.R.M.S, Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 
Asparagus. By F. M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DrieEp FRuIT “— sn ge a bn el ep A 
* ss e Book of Corn. erber rick, assiste 
Packer for ONE YEAR, for which we will by A. D. Shamel, E. A. Sernetl, A.W. Fulton, B. W. 
. . ss * Snow, and other specialists. Llustrated. Upwards 
remit Three Dollars (Foreign Subscriptions Five of 500 pages, 5x7 an. Cloth. $1.50. P 
Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 
Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 
Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 
Strawberry Culturist. By A. S. Fuller. Iillus- 
trated. 5x7 in. Cloth. 25 cts, 
Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 
Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., 
Chicago. CASH WITH ORDER. 
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ASSOCIATIONS 


The associations listed telow include the principal organizations in the canning and allied industries in the 
United States. Communications :hould be addressed to the secretaries of the several organizations. 








National Canners’ Association. 
CHAS. 8S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
Hoopesten, Ill. Chillicothe, Ohio. Bel Air, Md. 
Packers of from 1,000 to 5,000 cases, $5.00; 50,006 to 100,000, $10.00; 100,000 te 


re graduated unwts to output, as follows: 
150,000. $15.00; 150,000 to 200,000, $25.00; exceeding 200,000, $50.00, 





@estern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich, Edinburgh, Ind. 
Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for mémbership. 





Southern Canners’ Association. 
J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 


B. A. CRADDOCK, President, 
Lebanen, Tenn. Whiteville. 


Humboldt, Tenn. 





Obio Canners’ Association. 
WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 


J. C. WARVEL, President, 
Circleville. Waynesville. 


Wauseon. 





Tri-State Packers’ Association. 


W. 0. HOFFECKER, President, Smyrna, Del. E, GREENABAUM, Vice-President, Seaford, Del. ROBT, 8. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 
Any person er firm engaged in the Raking sf of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
a 


Virginia may become a member. Annual dues: $5. 


Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 


Canners and packers in the gulf ceast states are eligible te membership. 


Canners’ League of California. 
F, F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco. 
JAY DEMING, Treasurer, San Francisco. 








L. F. GRAHAM, President, San Jose. 
HOWARD C. ROWLEY, Secretary, Sacramento. 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8S. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 
Any persen, firm or corperatien engaged in the canning business in New York State.is eligible to membership. Dues: $5 a year. 








Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A, T.. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Marshalltown. Cedar Rapids. 


Independence. 
Persons er firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 





Minnesota Canners’ Association. 
M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Sec’y and Treas., 
St. Benifacius. Cokate. Faribault. 


Canners in Minneseta are eligible. Annual dues: $5. 


Missouri Valley Canneve’ Association. 


R. B. GILLETTE, President, Marionville. L. I, MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 


Gisconain Canners’ Hesociation. 
M. 8S. BAILEY, President, WM. LARSEN, Vice-President, W. C. LEITCH, Treasurer, H. W. LANDRETH, Secretary, 


Chippewa Falls. Green Bay. ¢ Columbus. Oconto. 
Those engaged in the canning business in Wisconsin are eligible to membersbip. 


Canning Machinery and Supplies Hssociation. 
GEO. W. COBB, Vice-President, 


JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, ‘ 
Terre Haute, Ind. Cadiz, Ohio. Fairport, N. Y. 


National Canned Goods and Dried fruit Brokers’ Hesociation. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C. GILBERT, Treasurer, 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 











E. M. LANG, JR., President, 
Portland, Me. 
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| PACKERS’ CANS 


Have You Ever Used Wheeling Cans? 


Do you want to make a pack without having a clamP | 
Have you ever figured your loss of Profit on leaky cans; 
your expense of cleaning other cans spoiled by leaks ? | 
Do you-want to get rid of having Corn turn Black at 
the seam of can? | 


WILL DO IT 


If you have not placed your order, better write us. If 
can not convince you that you should use Wheeling Cans, tal : 
with our customers. You will find them in every section of t 2 
Central States... Better let us send you a sample Car Los d 
Guaranteed to be better than any you ever used. ] 





WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis; I : 
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